DAMASCUS  CONGREGATIONAL  CHRISTIAN  CHURCH 
ROUTE  THREE 
CHAPEL  HILL,  NORTH  CAROLINA 


APPRECIATION 

We  wish  to  express  our  thanks  to  all  the 
members  and  their  friends  who  so  coopera- 
tively contributed  recipes  for  this  cook  book. 
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A  BRIEF  HISTORY  OF 
DAMASCUS  CONGREGATIONAL  CHRISTIAN 
CHURCH  (UNITED  CHURCH  OF  CHRIST) 


The  origin  of  Damascus  Congregational  Christian  Church 
goes  back  to  1789,  at  which  time  "Wilson*  s  Meeting  House" 
was  built  one  quarter  of  a  mile  east  of  the  present  churchc 
Prior  to  1789  services  had  been  held  in  the  home  of  John 
Wilson  by  the  Circuit  Riderc    There  were  fourteen  charter 
members  of  Wilson  Meeting  House,  namely  -  John  and  Eunice 
Wil  son,  Annie  Atwater,  Louise  Cole,  William  and  Nancy 
Tripp,  William  and  Millicent  Pritchard,  Charles  and  Eliza- 
beth McCauley,  Bryant  and  Mar  thy  Strowd,  Rnkodie  and  Dou- 
ghty Couch o 

It  wasn!t  until  1794  when  James  O* Kelly  took  the  lead  in 
organizing  the  Christian  Church  that  Damascus  joined  the 
Conference  at  Lebanon,  Virginia.    The  name  Damascus  was 
given  to  the  church  in  1797  at  which  time  a  new  church  was 
built  at  the  present  site.   Martha  Wilson  Strowd  gave  the 
land  for  the  new  building.    James  Of  Kelly  was  pastor  from 
1794-1809. 

This  building  wa  s  used  for  Damascus  High  School  toward 
the  end  of  the  19th  Century  in  conjenction  with  the  church. 
The  principal  of  this  school  was  Rev.  Herbert  Scholtz,  who 
also  served  as  pastor  for  a  year  or  two0  This  building  had 
several  rooms  built  to  it  for  class  rooms  and  remained  for 
school  purposes  until  it  burned,  after  which  a  small  school 
house  was  built  at  site  where  Floyd  King  lives  now. 

From  Damascus  Church  and  High  School  the  community 
thrived  and  much  progress  was  made  and  during  this  era  the 
large  families  began  to  move  to  Chapel  Hill  in  the  early  1900Ts. 
The  Pritchards  joined  the  Methodist  Church.    The  Longs,  Ne- 
villes, and  Strowds  were  instrumental  in  organizing  a  Christ- 
ian Church  in  1910  in  Chapel  Hill. 

The  first  president  of  Elon  College  was  a  former  pastor 
of  Damascus,  Rev.  W.  S.  Long,  who  served  as  pastor  from 
1876-1879. 

From  Damascus  Community  Church  and  school  Rev.  O. 
D.  Poythress  went  to  Elon  College  as  did  Rev.  Joseph  McCau- 
ley.   They  both  felt  God  leading  mem  into  the  ministry.  They 
have  become  a  living  memorial  honoring  their  home  church 
and  community.    The  church  was  proud  to  claim  them  as  hav- 
ing received  a  Christian  influence  in  their  youth.   Rev.  Leary 
Poythress  entered  the  ministry  in  the  Baptist  Denomination 
and  has  won  our  gratitude  also.    From  the  McLennon  family, 
lawyers  and  business  executives  have  gone  out  into  the  busi- 
ness world. 

There  are  others  who  should  be  mentioned  for  talent  was 
not  lacking  in  other  families.   Mr.  Ernest  Neville  was  a  great 
leader  in  the  field  of  education,  also  Miss  Clara  McCauley.  A 
high  school  in  Memphis,  Tenn.  was  named  in  honor  of  Mr. 
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Neville.   "Miss  Clara,  "  as  we  affectionately  call  her,  is  prin- 
cipal of  a  school  in  Knoxville,  Tenn. ,  at  the  present  time. 
During  the  era  that  these  above  people  were  at  Damascus  the 
music  was  at  its  best.   The  combined  voices  of  the  Poythresses, 
Longs,  Nevilles,  Crabtrees,  McCauleys,  McLennons,  Cannadas, 
and  others,  received  many  words  of  praise  and  compliments. 

The  present  church  was  built  of  timber  hauled  by  teams  of 
mules  and  horses  from  Fuquay  Springs  in  1892.    The  Architec- 
tural style  is  indicative  of  the  period  in  which  it  was  built.  It 
still  stands  strong  and  beautiful  in  the  large  oak  grove  after 
its  71  years  of  guiding  influence.   It  remained  unchanged  until 
1956  when  the  need  of  more  room  was  greatly  needed.  At  this 
time  flour,  class  rooms,  a  small  assembly  chapel,  two  rest 
rooms,  and  a  full  size  basement  was  added  to  the  rear  of  the 
sanctuary.    The  members  of  the  church  worked  together  and 
did  the  carpenters  work  as  did  their  forefathers  in  building 
the  church.    The  foreman  for  the  church  was  Mr.  J.  T.  Blake. 
Mr.  Everett  Neville  was  instrumental  in  having  the  cemetery 
fixed  as  it  is  today.    The  $10,  000. 00  rock  wall  was  dedicated 
in  July,  1949. 

Miss  Margaret  Daniel  and  Aubrey  McLennon  were  respon- 
sible for  donations  for  the  new  organ  which  was  dedicated  July 
12,  1959,  in  a  lovely  service. 

In  1963  the  fellowship  hall  was  finished  and  a  nice  kitchen 
equipped.    To  add  to  the  winter  comfort  a  hot  air  heating  sys- 
tem was  installed  at  this  time.   Records  show  Damascus  has 
been  host  to  the  conference  4  times,  1862-1873-1878-1903. 

The  list  of  ministers  from  1794-1918  was  furnished  by 
Mr.  E.  T.  Neville;  Louise  Long  furnished  the  names  up  to 
date.   Rev.  James  Of Kelly,  1794,  the  first  pastor,  Rev.  W. 
M.  Loy,  the  present  pastor. 

The  members  of  the  Women1  s  Fellowship  are  as  follows: 

Mrs.  Margaret  Crabtree  Mrs.  Marjorie  Andrews 

Mrs.  Louise  Long  Mrs.  W.  M.  Loy 


Mrs. 
Mrs. 
Mrs. 
Mrs. 
Mrs. 
Mrs. 


Lou  Merritt 
Madalene  Womble 
Emogene  Cole 
Maxine  Bowden 
Annie  Wilson 
Ruth  Crabtree 


Mrs.  Ruby  Crabtree 
Mrs.  Ann  Poythress 
Mrs.  Betty  Hollow  ay 


Mrs.  Mamie  McCauley 


Miss  Pearl  McLennon 
Miss  Nellie  McLennon 


Submitted  by, 

Louise  Long,  Secretary 
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MINISTERS  FROM  1794  -  1963 


James  O'Kelly  -  1794 
Joseph  Thomas  -  1809 
Soloman  Apple  -  1836 

D.  W.  Kerr  -  1837 
William  Crank  -  1839 
Alford  Isley  -  1840-1843 
John  Hatch  -  1844-1847 
Alford  Isley  -  1847-1852 
Jessie  Cole  -  1852 

Josiah  McCulloch  -  1853-1855 
Little  John  Utley  -  1856-1857 
William  Boy  Kin   -  1858-1860 
Thomas  Fowler  -  1860-1862 
W.  B.  Williams  -  1862-1863 
Alford  Isley  -  1863-1864 
W.  Bo  Williams  -  1865 
John  Farrell  -  1866-1867 
Alford  Isley  -  1868-1872 

E.  W.  Beal  -  1872-1873 
D.  A.  Long  -  1874-1875 
W.  S.  Long  -  1876-1879 
W.  W.  Staley  -  1880-1881 
J.  Wo  Holt  -  1882-1883 

P.  H.  Flemmings  -  1884-1885 
W.  G.  Clements  -  1886-1887 
W.  T.  Walker  -  1888-1890 
W.  Go  Clements  -  1890 
To  Wo  Strowd  -  1891 
Wo  Go  Clements  -  1892 

William  Loy 


Po  To  Klapp  -  1893-1894 
W.  C.  Wicker  -  1895-1896 
P.  To  Klapp  -  1897-1899 
Herbert  Schaltz  -  1900-1901 
J.  O.  Atkinson  -  1902-1903 
W.  G.  Clements  -  1904-1905 
A.  P.  Barbee  -  1906-1907 
Jo  W.  Holt  -  1908-1909 
W.  G.  Clements  -  1910-1911 

A.  T.  Banks  -  1912-1913 
T.  W.  Strowd  -  1914-1916 
J.  W.  Holt  -  1916-1918 
R.  F.  Brown  -  1918-1920 

B.  J.  Howard  -  1920-1923 
John  Carden  -  1923-1925 
G.  Ho  Veasey  -  1926-1928 
E.  Carl  Brady  -  1929-1931 
B.  J.  Howard  -  1931-1935 
W.  J.  Andes  -  1935-1936 

R.  To  Grissom  -  6-1936-11-1936 
W.  A0  Grissom  -  1939-1937 
E.  M.  Carter  -  1937-1944 
R0  Go  Ritchie  -  1945-1946 
G.  Co  Crutchfield  -  1946-1947 
James  R,  Hailey  -  1947-1949 
William  Rich  -  1949-1951 
E.  M.  Powell  -  1952-1957 
Thomas  Madren  -  1957-1959 
W.  T.  Joyner  -  1959-1962 
1963 
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SOUPS \  SAUVS 
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CONGEALED  FRUIT  SALAD 


Mrs.  Anne  Wilson 


1  pkg.  lemon  flavored  gelatin 
1  Co  hot  water 

1/2  Co  creamy  cottage  cheese 
1  Co  heavy  cream,  whipped 


1/2  c.  chopped  nuts 

1/2  Co  maraschino  cherries 

1  c.  crushed  pineapple, 

drained 


Dissolve  gelatin  in  hot  water.  Chill  until  partially  set;  fold  in 
other  ingredients .  Pour  into  1  quart  dish  and  chill  until  firm. 
Serves  8. 


FROZEN  SALAD 

1  pkg.  miniature  marsh  mallows 
1  Co  mayonnaise 
1  c.  whipped  cream 


Mrs.  Brenda  Kirby 

1/2  Co  maraschino  cherries 

3  ozo  cream  cheese 

2  c  o  drained  fruit  cocktail 


Combine  fruit  juice  and  marshmallows;  let  stand  until  marsh- 
mallows  get  soft.   Combine  whipped  cream,  mayonnaise,  cream 
cheese  and  fruit  cocktail.   Mix  in  fruit  juice  and  marshmallows; 
pour  into  tray  and  freeze* 


FROZEN  FRUIT  SALAD 


Mr  So  Eula  Yates 


2  c.  whipped  cream  or 
1  sm,  can  milk 
1  sm.  bottle  red  cherries 
1  Co  crushed  pineapple 


1  sm.  can  yellow  peaches 

3  oz.  cream  cheese 

10  or  12  chopped  marshmallows 

4  tbspo  powdered  sugar 


Mix  pineapple,  sugar,  cream  cheese  first;  then  add  other  ingre- 
dients; last  fold  in  whipped  cream  and  freeze,   1  small  can  of  milk 
will  yield  2  cups  of  whipped  cream.  A  long  pan  is  good  to  freeze 
it  in.   Slice  and  serve  on  lettuce. 


LIME  JELLO  SALAD 

1  pkg.  lime  Jello 

1  Co  hot  water 

1  sm,  pkg.  cream  cheese 


Mrs.  Madalene  Womble 

1  Co  marshmallows 

1  sm.  can  crushed  pineapple 


Dissolve  Jello  in  hot  water 0  Mash  up  cream  cheese  and  add;  then 
cut  up  marshmallows  and  add0  Let  cool;  add  pineapple;  pour  into 
mold  and  chill  e 
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DEVILED  EGGS 

4  hard  cooked  eggs 
2  tsp.  mayonnaise 
1  tsp.  lemon  juice 
1/4  tsp.  grated  onion 
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Mrs.  Mary  Fergerson 

1/ 2  tsp .  dry  mustard 
1/2  tsp.  Worcestershire 
1/2  tsp,  salt 
1/8  tsp.  pepper 
(Continued) 


DEVILED  EGGS,  CON?T 


Halve  eggs  lengthwise.  Remove  yolks;  mash0  Add  mayonnaise, 
lemon  juice,  onion,  mustard,  Worcestershire  sauce,  salt  and 
pepper o   Beat  until  fluffy.   Refill  egg  whites.    Garnish  with 
parsley  and  paprika. 


B  &  H  HOMEMADE  BAKED  BEANS   Mrs.  Marian  Earnhardt 

1  Ig.  jar  B.  &  H.  baked  beans  2/3  tsp.  dry  mustard 

2  sm.  jars  B  &  H  Baked  beans  1  tsp.  salt 

2/3  c.  dark  brown  sugar  1  tsp.  instant  onion 

Wipe  out  average  size  bean  pot  with  a  small  cut  of  garlic  clove. 
Into  pot  put  1/2  of  baked  beans  and  1/2  of  other  ingredients;  then 
add  remaining  beans  and  ingredients.    Top  with  cut  strips  of 
bacon,  and  bake  1/2  hour  in  375  degree  oven. 


MACARONI  AND  CHEESE  Mrs.  Ruby  Crabtree 

1  c.  elbow  macaroni  2  tbsp.  sugar 

2  c.  salted  water  1  can  condensed  tomato 
1  c.  canned  milk  soup 

3  tbsp.  butter  or  margarine  1  c.  grated  cheese 

Cook  the  macaroni  in  salted  water  until  tender,  do  not  drain, 
most  of  the  water  will  be  taken  up  by  the  macaroni.  Add  other 
ingredients  as  listed.   Simmer  slowly  until  cheese  is  melted, 
about  10  minutes.    The  tomato  soup  may  be  omitted  if  you  de- 
sire plain  macaroni  and  cheese. 


GERMAN  IRISH  POTATO  CAKES       Mrs.  Virginia  Loy 


4  med 
1  med. 

1  egg 


size  potatoes 
size  onion 


1  tbsp.  flour 

salt  &  pepper  to  taste 


Peel  and  grate  potatoes  and  onion.  Add  egg,  salt,  pepper  and 
flour.   Mix.   Drop  by  tablespoons  into  shallow  hot  fat,  and 
cook  quickly,  turning  to  brown  both  sides.   Serve  with  pork 
and  apple  sauce.   Serves  4. 


ASPARAGUS  CASSEROLE 

2  c.  Ritz  cracker  crumbs 
1  1/2  c.  grated  cheese 
1/2  Co  chopped  nuts 


Mrs.  Ruth  Gesece 

1  lg.  can  asparagus 
1  can  mushroom  soup 
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ASPARAGUS  CASSEROLE,  CON?T 


Combine  mushroom  soup  with  juice  from  drained  asparagus  - 
mix  well  for  a  sauce.    Line  bottom  of  dish  with  layer  of  crumbs, 
then  layer  of  asparagus e   Spread  thin  layer  cheese,  then  sauce 
over  asparagus.   Repeat  for  3  layers.    Top  with  chopped  nuts 
and  bake  in  a  350  degree  oven  for  20  to  30  minutes. 


PIGS  IN  THE  BLANKET 


Ozella  Pickard 


1  c.  rice  (not  minute) 
1  cabbage  head 
1  lb.  ground  meat 
1  c.  milk 

melted  grease  and  flour  mixture, 


2  tsp.  salt 
1  tsp.  pepper 
1  onion,  chopped 
1  can  sauerkraut 


Soak  rice  and  wash  2  times.   Brown  rice  in  grease.  Scald 
cabbage  leaves  until  soft.   In  bowl,  mix  ground  meat,  rice, 
milk,  salt,  pepper  and  onion.   Mix  well.   Drop  mixture  on 
cabbage  leaves  and  fold.   Put  in  pressure  cooker  or  large 
pot  with  sauerkraut  and  melted  grease  and  flour  mixture. 
(Melt  1/2  cup  grease;  add  flour  to  brown.)  Cook  in  pressure 
cooker  15  minutes  or  large  pot  1  hour. 


SCALLOPED  CANDIED  YAMS  WITH  APPLES 

Pearl  McLennan 

4  med.  size  apples  1  1/2  c.  sugar 

5  med.  size  sweet  potatoes  1/2  stick  butter 

1  c.  hot  water  1/4  tsp.  salt 

Boil  potatoes  in  water  to  cover  until  almost  done.   Peel  and 
cut  in  quarters  lengthwise.   Pare  and  core  apples.   Place  po- 
tatoes and  apples  in  alternate  layers  in  a  buttered  baking  dish. 
Add  a  syrup  made  of  the  sugar,  butter,  water  and  salt.  Bake 
in  a  moderate  oven  until  the  potatoes  are  clear  and  the  apples 
are  soft.    (1  teaspoon  of  vanilla  is  used  for  flavoring. ) 

SWEET  POTATO  PUDDING  Nellie  McLennan 

2  c.  grated  raw  sweet  potatoes         1  tsp.  cinnamon 

1  c.  sugar  1  tsp.  nutmeg 

1/2  c.  flour  1/2  tsp.  ground  cloves 

2/3  c.  butter  2  c.  milk 

2  eggs  1  tbsp.  vanilla 

Cream  together  potatoes,  sugar,  butter,  flour,  egg,  spices 
or  vanilla  and  milk.  Grease  baking  dish  and  bake  for  1  hour 
at  350  degrees.   Stir  occasionally. 
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CORN  PUDDING 


Mrs.  Luna  Henderson 


1  qt.  corn  1  tsp.  salt 

2  eggs  2  tbsp.  sugar 
1  tbsp.  flour                                    4  tbsp.  butter 

Mix  all  ingredients  together.  Add  enough  milk  to  mix  well 
(1  to  2  cups).   Put  butter  on  top  and  bake  at  300  degrees  from 
24  to  60  minutes. 


TOMATO  PUDDING  Mrs.  Annie  Womble 

4  c.  bread  crumbs  1/2  c.  butter 

1  1/2  c.  sugar  1/8  tsp.  pepper 

1/2  c.  vinegar  1/2  tsp.  salt 

1  pt.  tomatoes 

Mix  thoroughly  and  cook  1  hour  at  300  degrees. 


GREEN  BEAN  BAKE  Mrs.  Beth  Spaugh 

In  1  quart  casserole,  stir  1  can  cream  of  mushroom  soup  and 
1  teaspoon  soya  sauce  until  smooth;  mix  in  1/2  can  (3  1/2  ounce 
size)  French-fried  onions,  3  cups  cooked  French-style  green 
beans,  dash  pepper.   Bake  in  moderate  oven,  350  degrees,  20 
minutes.    Top  with  remaining  onions;  bake  5  minutes  more. 
6  servings  of  company- good  green  beans. 


WEINER  BEAN  POT  Mrs.  Mary  Sparrow 

2  1-lb.  cans  pork  &  beans  1  env.  onion  soup  mix 

1/3  c.  catsup  1/4  c.  water 

2  tbsp.  brown  sugar  1  tbsp.  prepared  mustard 
1  lb.  (8  to  10)  frankfurters,  sliced 

Combine  all  ingredients  in  a  2  quart  casserole  or  bean  pot. 

Bake  uncovered  in  moderate  oven,  350  degrees,  for  1  hour. 
Makes  6  to  8  servings. 


CURRIED  POTATO  SALAD 

7  c.  cubed,  cooked  potatoes 
1/2  c.  diced  green  pepper 
1  c.  diced  celery 
4  hard  cooked  eggs,  diced 
1  c.  mayonnaise 

Mix  potatoes,  green  pepper, 


Mrs.  Marilyn  Roberts 

1  to  1  1/2  tbsp.  curry  powder 

2  tbsp.  grated  onion 

3  tbsp.  lemon  juice 
1/4  tsp.  pepper 

1  to  1  1/2  tsp.  salt 

and  eggs  in  large  bowl. 
(Continued) 


CURRIED  POTATO  SALAD,  CON'T 


Combine  remaining  ingredients;  pour  over  potato  mixture. 
Toss  gently  until  potatoes  are  coated.   Chill  several  hours. 


GREEN  BEAN  SALAD 

1  can  French  beans 
1  can  wax  beans 

1  can  kidney  beans  (drain  &  rinse) 
1/2  c.  chopped  onion 


Mrs.  Betty  Hollow  ay 

1/2  c.  chopped  green  pepper 
1/3  to  1/2  c.  sugar 
1/2  c.  Wesson  oil 
1/2  c.  vinegar 


Mix  sugar,  oil  and  vinegar.  Combine  other  ingredients  in  a 
covered  bowl.  Pour  the  mixture  over  this  and  cover,  store 
in  refrigerator  overnight. 


DRESS  UP  LEFTOVERS  Mrs.  Beth  Spaugh 

In  saucepan,  cook  2  tablespoons  chopped  onion  in  1  tablespoon 
shortening  till  tender.   Blend  1  can  mushroom  soup  and  1/2 
cup  water;  add  1  cup  diced  cooked  beef,  1/2  cup  cooked  peas 
(or  any  leftover  meat  and  vegetables  you  have),  dash  pepper. 
Heat,  stirring  now  and  then.   Serve  over  2  cups  cooked  nood- 
les (4  oz,  uncooked).   4  souper  servings. 


POTATO  SALAD  Mrs.  Dottie  Culbreth 

4  c.  diced  cooked  potatoes  2  tbsp.  chopped  green 

1  onion,  chopped  pepper  or  sweet  pickles 

1/2  c.  chopped  celery  2  hard  boiled  eggs 

1/2  c.  mayonnaise  1/2  tsp.  salt 

Combine  potatoes,  celery,  onion,  green  pepper  or  pickles, 
salt  and  boiled  eggs.   Add  mayonnaise  and  blend  well.  Gar- 
nish with  paprika  and  parsley.   Serve  on  lettuce.   Serves  8. 
(1/2  teaspoon  tarragon  may  be  added  if  desired.) 
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COLLEGE  VIEW  DODGE 


Phone  942-6462 
409  West  Main  Street 
CARRBORO,  NORTH  CAROLINA 

J.  D.  BROWNING,  OWNER 
A  COMPLETE  LINE  OF  CARS  AND  TRUCKS 


FRIGIDAIHB 


Frigidaire  Appliances 
also 

Coal  and  Fuel  Oil 
CHAPEL  HILL,  NORTH  CAROLINA 


Home  Savings  and  Loan 


123  North  Columbia  Street 
CHAPEL   HILL,   NORTH  CAROLINA 


PtoJWs  funeral  pome 

Pfxme  942-3861 


LLOYD  S  (£sso)  SERVICE 

KEROSENE  -  FUEL  OILS 
PHONE  942-4669 

P.  O.  BOX  778  P.  O.  BOX  303 

CHAPEL  HILL,  N.  C.  CARRBORO,  N.  C. 


Patronize  The  Advertisers 


In  This  Book 


BRUNSWICK  STEW 
1  hen 

4  lbs.  pork 
6  lbs.  beef 

1  lg.  pkg.  dry  lima  beans 
6  pts.  green  lima  beans 

6  pts.  corn 

2  gals,  tomatoes 


Women1  s  Fellowship  Members 

3  lbs.  onions 

2  cans  tomato  soup 

1  bottle  tomato  catsup 

15  lbs.  potatoes 

1/2  c.  sugar 

1  lb.  butter 

salt  &  pepper  (black  &  hot) 
to  taste 


Cook  beef,  pork  and  hen  until  tender.   Remove  all  bones  and 
skin.   Mash.   Cook  vegetables  and  mash.   Mix  meats  and  vege- 
tables together  and  mash  any  remaining  lumps.   Add  remaining 
ingredients  and  stir  well.   Cook  for  about  3  to  4  hours,  or  until 
mixture  thickens. 


CHICKEN  SALAD 
1  hen 

1  c.  chopped  celery 

1  c .  chopped  sweet  pickle 

2  hard  boiled  eggs,  opt. 


Women's  Fellowship  Members 

2  tsp.  pickle  vinegar 

1  tbsp.  sugar 

salt  &  pepper  to  taste 

mayonnaise 


Boil  hen  until  tender,  cool,  remove  bones  and  skin.   Cut  into 
pieces  with  scissors.   Put  vinegar,  salt  and  sugar  over  chopped 
meat  and  mix.  Add  celery  pickles  and  hard  boiled  eggs  and  e- 
nough  mayonnaise  to  coat  the  pieces.   Serve  on  lettuce,  garnish 
with  paprika.   Same  ingredients  may  be  used  with  cooked  veal 
or  pork,  or  tuna  or  salmon. 


BUDGET  STEAK  Mrs.  Esther  Council 

1  1/2  lbs.  ground  beef  1  tsp.  salt 

1/2  c.  dried  bread  crumbs  1/8  tsp.  pepper 

3  tbsp.  chopped  onion  1/2  c.  milk 

Mix  ingredients  thoroughly.    Shape  to  look  like  a  1  1/2"  thick 
porterhouse  steak.   Place  on  greased  broiler  and  broil  10  to 
15  minutes  on  one  side.    Turn  and  broil  for  same  length  of  time 
on  other  side. 


HOT  MAIN  DISH  SANDWICHES  Mrs.  Dottie  Culbreth 

1  c.  chopped  cooked  meat,  bread 

chicken  or  fish  1  c.  milk 

1/2  c.  minced  celery  1  egg 
1/4  c.  mayonnaise 


Mix  first  3  ingredients  and  spread  between  slices  of  unbuttered 
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HOT  MAIN  DISH  SANDWICHES,  CON?T 


bread.  Beat  egg,  add  milk  and  dip  sandwich  into  mixture  and 
fry  in  butter. 


MACARONI  CASSEROLE 


Mrs.  Maxine  Bowden 


1  lb.  hamburger 
1  tbsp.  fat 
1  med.  onion 

1  sm.  can  mixed  vegetables 


1/2  pt.  tomatoes  to  toma- 
to soup 

salt  &  pepper  to  taste 
1  sm.  pkg.  elbow  macar- 
oni 


Brown  hamburger  in  fat.    Chop  onion  and  add  to  meat  to  cook. 
Add  mixed  vegetables  and  tomatoes  to  above  mixture.  Simmer 
for  20  to  30  minutes.   Cook  macaroni  as  directed  on  package. 
Partially  drain  and  pour  in  casserole  dish.  Add  the  meat  mix- 
ture and  place  in  350  degree  oven  for  15  to  20  minutes.  Cheese 
may  be  used  on  top  if  desired. 


HOT  DOG  SAUCE 

1  lb.  ground  meat 
small  piece  of  fat 
1  #  2  can  tomato  juice 


Mrs.  Evelyn  Rush 

1  lg.  onion 

1/3  tsp.  chili  powder 

salt,  pepper,  paprika  to 

taste 


Fry  fat;  add  chopped  onion  and  brown.  Add  meat  and  brown. 
Add  rest  of  ingredients  and  cook  slowly  30  to  45  minutes. 


TURKEY  DRESSING  Mrs.  Lorena  Crabtree 

1  c.  meal  1  scant  tsp.  soda 

1  c.  plain  flour  1  tsp.  baking  powder 

1  tsp.  salt  1/2  c.  shortening 

Sift  all  dry  ingredients  together;  add  shortening.   Use  enough 
buttermilk  to  make  medium  soft  dough.   Mix  well  and  turn  into 
a  greased  pan.   Bake  until  brown.   Place  in  a  bowl  and  crumble. 
Add  1  egg,  1  teaspoon  celery  seed  and  1  cup  chopped  celery  (op- 
tional).  Mix  this  with  chicken  broth  until  it  is  the  consistency 
of  mush.   Place  in  greased  pan  and  bake  until  brown. 


BAKED  CHICKEN  SUPREME  Mrs.  Brenda  Kirby 

1  frying  size  chicken  1  can  cream  chicken  soup 

1/ 2  can  water  (mix  soup  &  water) 

Brown  chicken;  place  in  casserole  dish;  cover  with  soup  and 
water.   Cover  and  bake  at  350  degrees  for  1  hour. 
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SWISS  STEAK 


Mrs.  Betty  Layton 


2  lbs.  rump  or  round  beef 
cut  in  1  1/2"  thick  pieces 
flour,  salt,  pepper 


1  med.  onion,  sliced 

1  carrot,  sliced 

2  c.  canned  tomatoes 


3  tbsp.  bacon  fat 

Pound  seasoned  flour  into  steak  with  hammer  or  edge  of  plate; 
brown  in  bacon  fat.   Add  onion,  carrot  and  tomatoes;  cover 
and  simmer  for  about  11/2  hours  or  until  meat  is  tender. 
May  be  cooked  in  350  degree  oven  also  for  about  2  hours. 


BARBECUED  CHICKEN  Mrs.  Lela  Council 

1  fryer,  split  in  half  3  tbsp.  water 

1/4  stick  butter  or  margarine  1/2  to  3/4  c.  barbecue  sai 

salt  &  pepper  to  taste 

Place  chicken  in  pan  with  water;  rub  chicken  with  butter,  salt 
and  pepper.   Cook  for  20  minutes  in  350  degree  oven;  then  add 
barbecue  sauce  and  cook  for  45  minutes. 


BARBECUED  MEAT  BALLS  Mrs.  Lorena  Crabtree 

1  slice  white  bread  2  eggs,  beaten 
1/4  c.  milk  salt  to  taste 
11/2  lbs.  ground  meat 

Soak  bread  in  milk.   Combine  meat,  bread  and  eggs,  salt  and 
mix  but  do  not  over  mix.   Shape  into  12  balls  of  equal  size; 
brown  in  350  degree  oven.   Do  not  overcook;  just  brown. 

BARBECUE  SAUCE  FOR  MEAT  BALLS 

1/2  tsp.  salt  2  tbsp.  Worcestershire 

1/2  tsp.  chili  powder  1/2  c.  tomato  catsup 

3  tbsp.  brown  sugar  1  c.  water 

2  tbsp.  vinegar  2  or  3  drops  tabasco  sauce 

Combine  all  ingredients;  simmer  30  minutes.   Pour  sauce  over 
meat  balls  and  finish  cooking  in  350  degree  oven.   Serve  over 
buttered  egg  noodles. 


MEAT  LOAF  Mrs.  W.  M.  Loy 

1  lb.  ground  meat  2/3  c.  tomato  juice 

1/2  c.  uncooked  Quaker  oats  1/4  c.  chopped  onion 

1  egg,  beaten  1  1/2  tsp.  salt 
1/4  tsp.  pepper 


(Continued) 
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MEAT  LOAF,  CON'T 


Combine  all  ingredients  thoroughly.   Pack  firmly  into  a  loaf 
pan.   Bake  in  350  degree  oven  for  1  hour.    Let  stand  for  5 
minutes  before  slicing. 


SPOONBURGERS 


Mrs.  Martha  Womble 


1  lb.  ground  beef 

2  tbsp.  fat 

2/3  c.  chopped  onion 

1  tbsp.  prepared  mustard 

1  10-1/2  oz.  can  condensed  chicken 

gumbo  soup 


1  tbsp.  catsup 
1/2  tsp.  salt 
dash  of  pepper 
1/4  c.  water 


Brown  meat  in  hot  fat;  add  onion  and  cook  until  golden  brown. 
Stir  in  remaining  ingredients  and  simmer  over  low  heat  for  30 
minutes.   Spoon  onto  buns.   Makes  8  servings. 


SPAGHETTI  AND  MEAT  BALLS        Mrs.  Ann  Poythress 


11/2  lbs.  ground  beef 

1/3  c.  olive  oil  or  shortening 

1  1/2  c.  diced  onions 

1/2  c.  diced  green  pepper 

1/2  c.  sliced  mushrooms,  opt. 

1  12-oz.  box  spaghetti 


1  6-oz.  can  tomato  paste 
1  #  2  can  tomatoes 
1/2  c.  water 
1  tsp.  salt 

grated  parmesan  cheese 


Melt  shortening  in  frying  pan,  using  medium  heat.    Form  24 
meat  balls  from  ground  beef  and  brown  in  pan.   Add  remaining 
ingredients  except  spaghetti  and  cheese.   Cover  frying  pan  and 
cook  on  low  heat  about  45  minutes.   Stir  occasionally  and  finish 
cooking  uncovered  for  5  minutes.   While  sauce  is  cooking,  cook 
spaghetti  with  8  cups  water,  2  teaspoons  Worcestershire  sauce 
and  1  teaspoon  salt  until  it  is  just  tender.   Drain.   Place  spagh- 
etti on  a  large  platter  and  pour  sauce  and  meat  balls  over  it. 
Sprinkle  with  parmesan  cheese.   Serves  5  to  6. 


CHICKEN  STEW  Mrs.  Margaret  Crabtree 

1  lg.  broiler  1  can  cream  chicken  soup 

3  c.  Bisquick  salt  &  pepper  to  taste 

Remove  bones  and  skin  from  chicken  and  chop.   Bring  soup 
and  chicken  to  a  rolling  boil.   Mix  water  with  Bisquick  to  make 
desired  amount  of  dumplings.   Roll  thin  on  floured  board;  cut 
in  strips  2x3"  and  drop  into  boiling  broth.    Turn  on  simmering 
heat  and  cook  from  20  to  30  minutes. 
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WHERE  QUALITY  COSTS  YOU  LESS 


BELK 
LEGGETT 

HORTON 


CHAPEL  HILL 


SCOTT  COAL  &  OIL  CO. 


Heating  Oils 

Phone  942-5133 
THE  HOTTEST  NUMBER  IN  TOWN 


w. 

n two r tli   and  Sioan 

167  East  Franklin  Street 
CHAPEL  HILL,  NORTH  CAROLINA 


TELEPHONE  942-5091  P.  O.  BOX  278 

Lloyd  Electric  Company 

Electrical  Contractors 
Electrical  Supplies — House  Wiring — Appliances — Fixtures 

Carrboro,  N.  C. 


"THE  BEST  FOR  LESS" 

FANCY  FOODS  GROCERIES 
Phone  942-3763 

CARRBORO,  NORTH  CAROLINA 

SLOAN  DRUG  COMPANY 

Prescriptions 

Phone  968-4455 
CHAPEL  HILL,  NORTH  CAROLINA 


CHILI  SAUCE 


Mrs.  Ann  Poythress 


1  lb,  hamburger  1  tsp.  salt 

1  1/2  tsp.  chili  powder  2  tbsp.  sugar 

1  c.  chopped  onion  1/2  green  pepper,  chopped 

1  tsp.  hot  pepper  2  c.  water 

1  c.  tomato  catsup 

Brown  hamburger  and  onion.   Add  other  ingredients  and  sim- 
mer 45  minutes. 


CHICKEN  &  PORK  BAR-B-Q 


Mrs.  Virginia  Loy 


3  lb.  boned,  cooked  chicken 

3  lb.  boned,  cooked  pork  roast 

1  stick  butter  or  margarine 

1/2  c.  vinegar 

1/2  c.  water 

1/4  Co  tomato  catsup 


2  tbsp.  Worcestershire 

3  tbsp.  mustard 

1  tsp.  salt 

2  tbsp.  sugar 

1  tbsp.  chili  powder 


Melt  butter,  add  other  ingredients  bring  to  a  boil.  Then  pour 
over  cooked  meat  and  bake  in  oven  until  browned.  Stir  occas- 
ionally.  Serves  6. 


OVEN  CRUSTY  CHICKEN  Mrs.  Louise  Long 

2  1/2  to  3  lb.  chicken,  cut  up  1  c.  corn  flake  crumbs 

1/2  to  2/3  c.  melted  butter  1/2  tsp.  pepper 

1  tsp.  salt  paprika 

Combine  salt,  pepper  and  paprika  with  melted  butter.   Dip  chick- 
en pieces  in  butter,  then  roll  in  corn  flakes  crumbs.    Place  skin 
side  up  in  shallow  pan  lined  with  foil.   Do  not  crowd  pieces.  Bake 
in  350  degree  oven  for  1  hour  or  until  tender.   Do  not  cover  pan 
or  turn  chicken  while  cooking. 


DEEP  SEA  NOODLE  CASSEROLE 

1  pkg.  egg  noodles 

2  7-oz.  cans  tuna  fish,  drained 
1  c.  milk 


Mrs.  Ruth  Crabtree 

2  c.  grated  cheddar  cheese 
salt  &  pepper  to  taste 


Cook  noodles*  combine  with  remaining  ingredients,  mix  well. 
Pour  into  11/2  quart  casserole;  cover.   Bake  in  350  degree  oven 
for  30  minutes.   Serves  4. 


SALMON  LOAF  Mrs.  Betty  Layton 

2  c.  salmon  2  tbsp.  melted  butter 
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SALMON  LOAF,  CON'T 


2  c.  soft  bread  crumbs  1  tsp.  salt 

1/2  c.  milk  1/4  tsp.  pepper 

1  egg,  well  beaten  2  tbsp.  minced  parsley 

Drain  salmon  and  save  liquid  for  sauce.   Remove  bones  and 
skin  from  salmon  and  flake.   Combine  fish,  crumbs,  egg,  but- 
ter, salt,  pepper  and  parsley.   Mix  well  and  form  into  a  loaf. 
Bake  at  400  degrees  for  about  20  minutes  or  until  brown.  Gar- 
nish with  parsley  and  serve  with  sauce. 


SAUCE  FOR  SALMON  LOAF 

2  tbsp.  butter  1/4  c.  salmon  liquid 

2  tbsp.  flour  3/4  c.  milk 

1/4  tsp.  salt  2  tbsp.  catsup 

Melt  butter ;  stir  in  flour  and  salt.  When  well  blended,  stir 

in  salmon  liquid  and  milk  slowly.  Stir  constantly  over  low 
heat  until  mixture  thickens  and  boils.   Stir  in  catsup. 


TUNA  CASSEROLE  Mrs.  Emogene  Cole 

1  can  tuna  fish  8  oz.  box  noodles 

1/4  c.  water  1/4  c.  cheese,  grated 

1  can  cream  mushroom  soup 

Cook  egg  noodles  until  tender;  drain.   Drain  the  tuna  fish  and 
mix  with  mushroom  soup  and  water.    Grease  an  oven-proof 
dish,  arrange  a  layer  of  noodles,  then  spread  half  the  tuna  fish 
mixture.   Repeat.   End  with  tuna  mixture  on  top.  Sprinkle 
with  grated  cheese.   Bake  at  400  degrees  for  15  minutes. 
Serve  hot. 


BAKED  SEA  FOOD  SALAD 

1  lg.  green  pepper 
1  sm.  onion 

1  6  1/2-oz.  can  crab  meat 

1  c.  diced  celery 

1  5  1/2-oz.  can  shrimp 

1  c.  mayonnaise 

1/2  tsp.  salt 


Mrs.  Judy  Johnson 

1  tsp.  Worcestershire 
pepper 

soft  bread  crumbs 
butter  or  marg. 
paprika 
lemon  wedges 


Chop  green  pepper  and  onion.    Flake  crab  meat,  removing 
bits  of  membrane.   Combine  green  pepper,  onion,  celery,  crab 
meat,  shrimp  and  mayonnaise.   Add  salt,  pepper  and  Worces- 
tershire sauce.    Place  in  individual  shells  or  in  shallow  baking 
dish.    Top  with  crumbs;  dot  with  butter  or  margarine.   Bake  in 
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BAKED  SEA  FOOD  SALAD,  CONTT 

350  degree  oven  for  30  minutes.  Sprinkle  with  paprika;  serve 
with  lemon. 
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KUTZ  REALTY  COMPANY 


REAL  ESTATE  MERCHANTS 


WE  BUY  .  .  .  WE  RENT 
WE  SELL...  WE  TRADE 


Dial  942-5136 


ASK  FOR  OUR 
Photographic  Brochure 
Showing  Picture  of 
House,  Floor  Plan, 
Location  and  Price. 


Emergency  Number  942-5139 

Come  to  see  us  for  renting  a 
House  or  Apartment 

Business  Locations  Arranged 


LIVING  IS  FINER  IN 
NORTH  CAROLINA— 

Better  in  Chapel  Hill! 


MEMBER  NATIONAL  TRADERS 
CLUB — WE  TRADE  HOUSES 


KUTZ  REALTY  COMPANY 


1408  E.  Franklin  Si. 
Opposite  Esies  Hills 


COMPLIMENTS  OF  - 


L.  D.  HEARN  &  SON,  Carrboro,  N.  C. 

A  FRIEND,  Carrboro,  N.  C. 

SUTTON'S  DRUG  STORE,  Chapel  Hill,  N.  C. 

ELECTRIC  CONSTRUCTION  CO.,  Chapel  Hill,  N.  C. 

UNIVERSITY  FLORIST,  Chapel  Hill,  N.  C. 

SPARROW  &  SONS,  Chapel  Hill,  N.  C. 

VILLAGE  CAFETERIA,  Chapel  Hill,  N.  C. 

SAUNDERS  NU-WAY  DRY  CLEANERS,  Chapel  Hill,  N.  C. 

FRIENDLY  BARBER  SHOP,  Carrboro,  N.  C. 

CHAPEL  HILL  TIRE  CO.,  Chapel  Hill,  N.  C. 

WHITE  OAK  DEPARTMENT  STORE,  Carrboro,  N.  C. 

CRABTREE  BODY  SHOP,  Carrboro,  N.  C. 

CITY  BARBER  SHOP,  Carrboro,  N.  C. 

BILL  BLAKE'S  SERVICE  STATION,  Carrboro,  N.  C. 

JOYCE'S  BEAUTY  SHOP,  Chapel  Hill,  N.  C. 


BANANA  NUT  BREAD 


Mrs.  Myrtle  Neville 


1  1/4  c.  sugar  1  tsp.  salt 
1/2  c.  butter  1  tsp.  vanilla 

3  eggs  1  tsp.  chopped  nuts 

2  1/2  c.  flour  4  bananas,  mashed 
2  tsp.  soda 

Cream  butter  and  sugar,  add  eggs,  then  other  ingredients. 
Fold  in  bananas  last.  Bake  in  two  greased  loaf  pans  at  325 
degrees  for  about  50  minutes. 


CORN  FRITTERS  Mrs.  Sally  Henderson 

2  c.  corn  1  tsp.  sugar 

2  eggs,  separated  1  tbsp.  melted  butter 

1/4  to  1  c.  flour  pepper 

1/2  tsp.  salt 

Fresh  or  creamed  style  canned  corn  may  be  used.  Add  the 
well  beaten  egg  yolks,  salt,  pepper,  sugar,  butter  and  enough 
flour  to  make  a  stiff  batter  to  the  corn.    Fold  in  stiffly  beaten 
egg  whites  and  drop  by  teaspoonfuls  into  hot  fat  and  fry.  Drain 
on  paper  towels  and  serve  hot. 


HUSH  PUPPIES  Mrs.  Fannie  Williams 

1/2  c.  flour  1  1/2  c.  white  corn  meal 

2  tsp.  baking  powder  1  sm. onion,  finely  chopped 

1  tbsp.  sugar  1  egg,  beaten 

1/2  tsp.  salt  3/4  c.  milk  or  enough  to 

make  smooth  batter 

Sift  together  dry  ingredients;  add  onion,  beaten  egg  and  milk. 
Stir  lightly.   Drop  by  teaspoon  into  deep  hot  fat.    Fry  until 
golden  brown  and  drain  on  paper  towels.   Makes  about  24. 


CORN  MEAL  MUFFINS  Mrs.  Margaret  Crabtree 

1/3  c.  shortening  1  c.  sifted  flour 

1/3  c.  sugar  4  tsp.  baking  powder 

1  egg,  beaten  1/2  tsp.  salt 

1  1/4  c.  milk  1  c.  corn  meal 


Cream  shortening  and  sugar;  add  egg  and  milk.   Add  flour, 
sifted  with  baking  powder  and  salt.  Add  corn  meal  and  stir 
only  enough  to  mix.    Fill  greased  muffin  pans  2/3  full.  Bake 
at  425  degrees  for  25  minutes.   Makes  1  dozen. 
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ROLLS  Mrs.  Madalene  Womble 

1  pkg.  yeast  7  c.  flour 

1/2  c.  sugar  1/4  c.  hot  shortening 

1  tbsp.  salt  2  c.  lukewarm  water 

1  egg,  beaten 

Dissolve  yeast  in  water;  add  sugar,  salt  and  beaten  egg.  Add 
half  of  flour,  mix  well,  add  shortening,  mix,  then  add  rest  of 
flour.   Mix  well.   Cover  and  let  rise  to  double.    Make  out  rolls 
and  let  rise  again.   Bake  in  450  degree  oven. 


FROZEN  ANGEL  CAKE 

1  angel  food  cake,  crumbled 
1  #  2  can  crushed  pineapple 
1  pkg.  strawberry  Jello 


Mrs.  Ruby  Crab  tree 

1  c .  hot  water 
3/4  c.  sugar 

1  lg.  can  Pet  milk,  whipped 


Pour  pineapple  over  cake  crumbs,  dissolve  Jello  and  sugar  in 
the  hot  water,  cool  and  add  to  cake  and  pineapple.  Whipped 
cream  is  then  folded  into  it.   Pour  into  angel  food  cake  pan  or 
tube  pan  lined  with  foil  and  oiled.   Freeze  and  ice  with  more 
whipped  cream.   May  be  kept  in  freezer  several  weeks  before 
or  after  icing  and  sliced  as  needed. 


POUND  CAKE  Mrs.  Annie  Bowden 

6  eggs  3/4  lb.  butter 

1  box  powdered  sugar  dash  of  salt 

2  1/2  c.  plain  flour  1  1/4  tsp.  flavoring,  1/2 

vanilla  &  1/2  lemon 

Cream  butter  and  sugar  together.   Add  1  egg  at  a  time.  Add 
flour  a  little  at  a  time.  Add  flavoring.    Grease  and  flour  tube 
pan.   Cook  at  325  degrees  for  1  hour. 


APPLE  CAKE  Mrs.  Joree  Merritt 

1  1/3  c.  oil  3  c.  self  rising  flour 

2  c.  sugar  3  c.  sliced  apples 

3  eggs  1  c.  nuts 
2  tsp.  vanilla 

Mix  as  listed  and  cook  at  350  degrees  until,  about  45  or  60 
minutes.   Bake  in  a  10x12x2"  pan.   Pour  topping  over  cake 
while  cake  is  still  warm.    For  topping  boil  for  1  minute  1  cup 
brown  sugar,  l/2  cup  butter  and  1/4  cup  milk.   Pour  over  warm 
cake. 
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CHERRY  DESSERT  OF  DUMP  CAKE  Mrs.  Floyd  King 

1  can  (#  2)  cherry  pie  filling  1  box  yellow  cake  mix 

1  sm.  can  crushed  pineapple  1/2  lb.  butter 

1  c.  pecans 

Spread  cherries  in  bottom  of  a  9x12"  pan.    Put  pineapple  on 
top  of  cherries.   Spread  pecans  over  pineapple.   Cover  this 
with  cake  mix.   Cut  butter  into  little  bits  and  put  over  top 
of  cake  mix.   Cook  1  hour  in  350  degree  oven. 


LAZY  DAISY  CAKE 

2  eggs 
1  c.  sugar 
1  tsp.  vanilla 
1  c.  cake  flour 


Mrs.  Mildred  Womble 

1  tsp.  baking  powder 
1/4  tsp.  salt 

1/2  c.  milk 

2  tbsp.  butter 


Combine  eggs,  sugar  and  vanilla  and  beat  until  thick.  Add 
sifted  dry  ingredients.   Heat  milk  and  butter  to  boiling  point, 
add  to  above  mixture.   Bake  in  buttered  pan  8x8 M  in  a  moderate 
oven,  350  degrees  for  30  to  40  minutes.   Remove  from  oven 
and  frost. 


FROSTING 


3/4  c.  brown  sugar  1/2  c.  butter,  melted 

3/4  c.  cream  1  c.  coconut 

Combine  all  ingredients  and  blend  well.  Frost  cake,  return  to 
hot  oven  or  broiler  to  brown. 


$100.00  CAKE 
1  c.  butter 

4  sq.  choc,  or  1/2  c.  cocoa 
dissolved  in  sm.  amt.  water 
bitter  choc,  preferred 

1  tsp.  salt 

2  c.  sugar 


Mrs.  Mamie  McCauley 

2  c.  sifted  cake  flour 
2  tsp.  baking  powder 
2  tsp.  vanilla 
1  1/2  c.  milk 

1  c.  ground  nuts 

2  eggs 


Cream  butter  and  sugar  and  add  eggs.   Next  add  alternately 
dry  ingredients  and  liquids.    Mix  well.   Bake  at  375  degrees 
in  3  nine  inch  pans  for  30  minutes,  or  oblong  pan. 

FROSTING 


1  lb.  powdered  sugar  1  c.  chopped  nuts 

1/4  lb.  butter  2  sqs.  melted  choc,  or 

1  tsp.  lemon  juice  1/4  c.  cocoa 

1  egg,  beaten  1  tsp.  vanilla 
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FROSTING,  CONfT 


Beat  eggs,  add  lemon  juice;  add  other  ingredients.    Then  mix 
in  sugar  gradually,  beating  all  the  time.   If  frosting  is  too 
thick,  add  hot  strong  coffee.   Spread  on  cake. 


COCONUT  CAKE  Mrs.  Lela  Crabtree 

2  c.  sugar  1  tsp.  baking  powder 

4  eggs  1  c.  butter  or  margarine 

3  1/2  c.  self  rising  flour  1  tsp.  vanilla 
1  c.  buttermilk                                dash  of  salt 

Cream  sugar  and  butter  well;  add  eggs  one  at  a  time,  beating 
well  after  each.   Add  vanilla.   Sift  flour  with  baking  powder 
and  salt;  add  alternately  with  buttermilk.   Bake  in  four  layers 
at  350  degrees. 

FILLING 

1  grated  coconut  1  3/4  c.  sugar 

milk  from  coconut 

Save  enough  of  coconut  to  sprinkle  over  top  of  cake.   Add  enough 
sweet  milk  to  coconut  milk  to  make  11/2  cups.    Mix  sugar  and 
milk  and  bring  to  a  full  boil;  add  coconut.   While  still  hot  mix 
thoroughly  and  spread  over  cake  layers.    Prick  layers  with  fork 
so  filling  will  soak  in.   Ice  cake  with  fluffy  white  frosting  if  de- 
sired. 


ORANGE  DATE  NUT  CAKE 


Mrs.  Mamie  McCauley 


1/2  c.  butter  or  margarine 

1  c.  sugar 

2  eggs 

2/3  c.  milk 
2  c.  flour 
1/2  tsp.  salt 


1  tsp.  vanilla 
1  tsp.  soda 

1/2  tsp.  baking  powder 

1  pkg.  pitted  dates 

1  c.  chopped  nuts 

1  tbsp.  grated  orange  rind 


Cream  butter  and  sugar.   Add  eggs,  mix  well  after  each.  Add 
flour  and  milk  alternately;  mixing  well.    Stir  in  dates,  nuts  and 
orange  peel.   Bake  in  flat  pan  at  350  degrees  for  30  minutes. 
Mix  lcup  sugar  and  juice  of  1  orange;  pour  over  cake  as  soon 
as  it  is  taken  from  oven.    This  leaves  a  glazed  top.   Cut  into 
squares  when  cool;  serve  plain  or  with  whipped  cream. 


BROWN  SUGAR  POUND  CAKE 


1  lb.  brown  sugar 
1  c.  white  sugar 
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Mrs.  Wade  Womble 

1/2  tsp.  baking  powder 
1/2  tsp.  salt 
(Continued) 


FOWLER'S  FOOD  STORE 

OF 

CHAPEL  HILL,  INC. 

306  West  Franklin  Street 

Phone  942.3116 

CHAPEL  HILL,  NORTH  CAROLINA 
also 

Corner  Roxboro  Rd.  and  Club  Blvd. 
DURHAM,  NORTH  CAROLINA 


BRAPVS  RESTAURANT 

"BEEN  IN  BUSINESS  FOR  THIRTY  YEARS" 


Phone  942-5392 
CHAPEL  HILL,  NORTH  CAROLINA 


S.  H.  BASNIGHT  &  SONS 

Finishing  Hardware 
CARRBORO,  N.  C. 


CARRBORO  BEAUTY  SHOP 

Main  Street  Phone  942-5323 

Carrboro,  N.  C. 


b  to  the  Church 
of  your  choice . . . 


EVERY 


SUNDAY 


BROWN  SUGAR  POUND  CAKE,  CON1  T 


1  1/2  c.  shortening  1  tsp.  vanilla 

5  eggs  1  c.  chopped  nuts 

3  c.  plain  flour  1  c.  milk 

Cream  sugar  and  shortening;  add  eggs  1  at  a  time,  beating  well 
after  each.  Add  milk  and  dry  ingredients  alternately.  Bake  in 
325  degree  oven  for  11/2  hours. 


OATMEAL  CAKE  Mrs.  Betty  Holloway 

1  c.  oatmeal  1  1/2  c.  plain  flour 

1  1/2  c.  boiling  water  1  tsp.  nutmeg 

1/2  c.  shortening  1  tsp.  soda 

1  c.  brown  sugar  1  tsp.  salt 

1  c.  white  sugar  1  tsp.  vanilla 

2  eggs 

Pour  boiling  water  over  oatmeal  and  let  set  while  creaming  the 
sugar  and  shortening.   Sift  together  dry  ingredients.   Add  eggs 
to  sugar  mixture,  then  dry  ingredients.    Pour  in  oatmeal;  add 
vanilla.    Grease  and  flour  a  large  oblong  pan,  8  1/2  xl2tT,  pour 
in  batter,  bake  in  350  degree  oven  approximately  30  minutes. 

FROSTING  FOR  OATMEAL  CAKE 

1  stick  margarine,  melted  1  c.  coconut 

1  c.  brown  sugar  2  egg  yolks,  beaten 

1  c.  nuts 

Mix  together  with  enough  milk  to  spread;  return  to  oven  to  broil 
until  brown. 


BANANA  CAKE  Mrs.  Lou  Merritt 

2/3  c.  shortening  1  tsp.  baking  powder 

1  1/2  c.  sugar  4  bananas,  mashed 

3  eggs  2  c.  cake  flour 

5  tbsp.  buttermilk  1  tsp.  vanilla 

1  tsp.  soda 

Cream  shortening  and  sugar,  add  eggs.   Sift  and  measure  dry 
ingredients  and  add  alternately  with  milk.  Add  mashed  bananas 
and  vanilla;  blend  well.   Cook  until  brown  in  350  degree  oven. 

ICING  FOR  BANANA  CAKE 

Melt  1  stick  margarine;  add  1/2  box  brown  sugar  and  6  tablespoons 
milk.   Be  sure  it  completely  dissolves,  but  do  not  boil.  Remove 
from  heat;  add  1  cup  coconut  and  1  cup  chopped  nuts.   Spread  on 
cooled  cake0  -17- 


STRAWBERRY  CAKE  Mrs.  Clyde  Merritt 

1  box  white  cake  mix  1  c.  cooking  oil 

1  pkg.  strawberry  Jello  1/2  c.  water 

3/4  c.  strawberries,  frozen  4  eggs 

Mix  cake  mix,  Jello;  add  water,  cooking  oil,  eggs  and  straw- 
berries. Beat  well.  Pour  in  well  greased,  floured  cake  pans 
and  bake  at  350  degrees. 

ICING  FOR  STRAWBERRY  CAKE 

1/2  stick  margarine  1/4  c.  strawberries 

1  box  powdered  sugar 

Mix  margarine,  sugar  and  strawberries.  Blend  well  and  spread 
on  cooled  cake. 


ORANGE  SLICE  CAKE  Mrs.  Marjorie  Andrews 

2  sticks  margarine  1/2  c.  buttermilk 

2  c.  sugar  1  tsp.  vanilla 

4  eggs  1  pkg.  chopped  dates 

1/4  tsp.  salt  1  can  coconut 

3  1/2  c.  plain  flour  1  lb.  chopped  orange  slices 
1  tsp.  soda  (mix  in  milk)  2  c.  chopped  nuts 

Cream  margarine  and  sugar  thoroughly;  add  eggs  one  at  a  time. 
Beat  well.   Use  1  cup  of  measured  flour  to  coat  fruit  and  nuts. 
Add  flour  alternately  with  buttermilk;  blend  well.   Add  fruit, 
nuts  and  vanilla  and  coconut.    Line  a  tube  pan  with  waxed  paper. 
Pour  in  batter  and  cook  in  a  300  degree  oven  for  2  to  2  1/2  hours. 
Mix  1/2  cup  orange  juice  and  1  cup  confectioners  sugar  and  spoon 
over  cake  as  soon  as  it  is  taken  from  oven.    Let  stand  in  pan  until 
cool. 


CHOCOLATE  POUND  CAKE 


Mrs.  Thelma  Long 


3  c.  sugar 

3  c.  plain  flour 

1/2  lb.  butter  or  margarine 

1/2  c.  shortening 

5  eggs 


1  c.  milk 

1  tsp.  baking  powder 
1/2  tsp.  salt 
1  tsp.  vanilla 
3  tbsp.  cocoa 


Cream  butter,  sugar  and  shortening  together;  add  eggs,  one  at 
a  time,  beating  well  after  each.   Add  milk  alternately  with  flour, 
baking  powder,  salt  and  cocoa  that  has  been  sifted  together. 
Add  vanilla  and  bake  at  325  degrees  for  about  2  hours. 
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FRUIT  COCKTAIL  CAKE 


Mrs.  John  Cannady 


2  c.  plain  flour  2  tsp.  salt 

2  c.  sugar  2  eggs 

2  tsp.  soda  1  med  #  303  can  fruit 

cocktail 

Mix  dry  ingredients  in  bowl.  Beat  eggs  and  add  to  dry  ingre- 
dients with  can  of  fruit  cocktail.  This  batter  has  no  shorten- 
ing.  Bake  in  oblong  pan  in  a  350  degree  oven  for  35  minutes. 

ICING 

1  stick  margarine  1  c.  nuts 

1  sm.  can  milk  1  c.  coconut 

1  c.  sugar 

Mix  all  ingredients  in  a  saucepan;  boil  for  3  to  5  minutes.  Add 
nuts  and  coconut  and  spread  on  cooled  cake. 


POUND  CAKE  Mrs.  Louise  Long 

5  eggs  3  c.  sugar 

1/2  lb.  butter  1  c.  evap.  milk 

3  1/2  c.  presifted  flour  1/2  c.  vegetable  shortening 

1/4  tsp.  salt  2  tsp.  flavoring 

Two  hours  before  baking  place  eggs  and  butter  at  room  temperature 
Sift  flour  and  salt.   Mix  sugar,  butter  and  shortening  until  they  are 
very  light  and  fluffy.   Cream  until  the  mixture  is  almost  white  and 
very  light.    Then  drop  in  the  unbeaten  eggs  one  at  a  time.   Add  al- 
ternately the  flour  and  the  evaporated  milk.  Add  flavoring  just  be- 
fore baking.   Pour  into  a  tube  pan  and  put  in  a  cold  oven.    Then  set 
oven  for  300  degrees.   Do  not  open  oven  for  1  hour  and  45  minutes. 
(3/ 4  cup  or  1  small  can  of  evaporated  milk  and  1/ 4  cup  of  plain  milk 
may  be  used  for  1  cup  of  evaporated  milk. ) 


MARDI  GRAS  PARTY  CAKE 


Mrs.  Audrey  Johnson 


2/3  c.  butterscotch  pieces 
1/2  c.  shortening 
1/4  c.  water 
1  1/4  c.  sugar 


3  eggs 

2  1/4  c.  sifted  self  rising  flour 
1  c.  buttermilk  or  sour  milk 


Grease  and  flour  bottoms  of  two  9"  layer  pans.   Melt  butterscotch 
pieces  with  water  in  saucepan  over  low  heat;  cool.  Add  sugar  grad- 
ually to  shortening  in  large  mixing  bowl,  cream  at  high  speed  of  mix- 
er until  light  and  fluffy.   At  medium  speed  blend  in  eggs,  one  at  a 
time,  beat  well  after  each.  Add  butterscotch  sauce  and  mix  well. 
At  low  speed  add  flour  alternately  with  buttermilk,  begin  and  end 

(Continued) 
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MARDI  GRAS  PARTY  CAKE,  CON'T 


with  dry  ingredients.   Blend  well  after  each  addition.  Turn 
batter  into  pans.   Bake  at  375  degrees  for  30  to  35  minutes. 
Cool,  spread  filling  between  layers  and  on  top  to  within  1/2 11 
of  edge.    Frost  sides  and  top  with  Fluffy  White  Frosting  or 
whipped  cream. 

BUTTERSCOTCH  FILLING 

Combine  1/2  cup  sugar  and  1  tablespoon  cornstarch  in  2  quart 
saucepan.   Stir  in  1/2  cup  evaporated  milk,  1/3  cup  butterscotch 
pieces  and  1  beaten  egg  yolk.   Cook  over  medium  heat,  stirring 
constantly  until  thick.  Add  2  tablespoons  butter,  1  cup  shredded 
coconut  and  1  cup  chopped  pecans. 


SWEDISH  COFFEE  CAKE  Mrs.  Rogers 

1  c.  sweet  milk  2  c.  plain  flour 

1/2  c.  sugar  2  eggs 

1  pkg.  dry  yeast  1  tbsp.  vanilla 


1/4  c.  warm  water 

Scald  milk  and  add  sugar;  cool  to  lukewarm.   Dissolve  yeast 
in  warm  water  plus  1  tablespoon  sugar.   When  yeast  is  bubbly 
add  to  milk  and  sugar.   Add  eggs  and  1  stick  or  margarine, 
which  has  been  melted,  and  the  2  cups  flour  or  enough  to  make 
soft  dough.   Knead  until  smooth,  coat  with  margarine.  Let 
rise  30  minutes,  mold  into  ring,  top  with  soft  margarine,  cin- 
namon, raisins,  or  nuts.   Bake  in  hot  oven  until  brown. 
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FRUIT  COBBLER 


Mrs.  Doris  Bennett 


Melt  1  stick  margarine  in  1  quart  casserole.    Pour  in  a  mixture 
of  1  cup  flour,  1  cup  sugar,  1  cup  milk  and  1  teaspoon  baking 
powder.   Makes  a  thin  batter.    Then  pour  over  this  a  layer  of 
fruit  or  berries.   Use  either  a  number  2  can  or  2  cups  fresh 
fruit  mixed  with  1/2  cup  sugar.   Bake  at  350  degrees  for  35 
or  45  minutes. 


COCONUT  PINEAPPLE  CHESS  PIE  Mrs.  Fannie  Williams 
1  c.  sugar  1  sm.  can  crushed  pine- 


dash  of  salt 

Put  flour,  sugar  and  salt  into  bowl;  mix  well.  Add  butter  and 
blend.  Add  eggs,  water,  pineapple  and  coconut.   Mix  and  pour 
into  unbaked  pie  shell.   Cook  in  400  degree  oven  until  pie  be- 
gins to  brown;  then  reduce  heat  to  300  degrees  and  cook  until 
firm. 


CHERRY  TORTE  Mrs.  Callie  Wilson 

2  c.  Graham  cracker  crumbs  1  8-oz.  pkg.  cream  cheese 

1/2  c.  sugar  2  eggs 

3/4  stick  butter  1/2  c.  sugar 

Mix  together  cracker  crumbs,  sugar  and  butter;  press  in  bottom 
of  a  9x9x2 "  pan.   Blend  together  cream  cheese,  eggs,  sugar  and 
pour  on  cracker  crumbs.   Spread  cherry  pie  filling  on  top  and 
cook  for  20  to  25  minutes  in  350  degree  oven.   Cool  and  cut  into 
squares. 


CHESS  PIE  Margaret  Daniel 

1  c.  sugar  1/4  c.  heavy  cream 

1/2  c.  butter  or  marg.  1  tsp.  vanilla 

3  eggs  1  9"  unbaked  pie  shell 

Cream  butter  or  margarine  and  sugar  together  until  light  and 
fluffy.   Beat  in  eggs,  cream  and  vanilla.   Pour  into  pie  shell 
and  bake  at  325  degrees  for  40  minutes  or  until  a  knife  insert- 
ed in  the  center  comes  out  clean.  After  cooking,  if  you  like, 
circle  outside  edge  with  walnuts.   Cool  to  serve. 


apple,  drained 
2  tsp.  water 
1  c.  coconut 
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CHOCOLATE  PIE  Mrs.  Marjorie  Andrews 

1  1/2  c.  sugar  1/4  c.  cocoa 

1  1/2  c.  milk  2  tbsp.  flour 

3  eggs,  separated  4  tbsp.  butter  or  marg. 

1/8  tsp.  salt 

Scald  milk  and  add  butter;  cool.   Mix  sugar,  flour,  cocoa  and 
salt.   Beat  egg  yolks  add  to  milk;  then  add  dry  ingredients. 
Mix  and  pour  into  an  unbaked  pie  shell.   Bake  at  400  degrees 
until  done.   Make  meringue  of  egg  whites  and  put  on  top  of 
pie;  brown  in  350  degree  oven. 


MOCK  APPLE  PIE  Mrs.  Waylond  Lloyd 

2  c.  water  20  Ritz  crackers 

1  1/4  c.  sugar  2  tsp.  cream  of  tartar 

Bring  to  boil;  drop  in  crackers,  boil  2  minutes.   Pour  mix- 
ture in  9"  unbaked  pie  shell;  dot  with  butter;  sprinkle  with 
cinnamon.    Cover  with  strips  of  pastry  and  bake  at  425  de- 
grees for  20  to  30  minutes. 


APPLE  CRISP  Mrs.  Evelyn  Rush 

1  qt.  sliced  apples  1/2  c.  butter  or  marg. 

1  tsp.  cinnamon  1  c.  sugar 

1/4  c.  water  3/4  c.  flour 

Put  apples  in  baking  dish;  sprinkle  cinnamon  over  top;  pour 
water  over  apples.   Crumble  sugar,  butter  and  flour  with 
hands  or  pastry  cutter.   Spread  over  apples  and  bake  at  400 
degrees  until  apples  are  cooked  and  topping  is  brown.  Mac- 
intosh apples  make  a  wonderful  apple  crisp. 


LEMON  CHESS  PIE  Mrs.  G.  W.  Crabtree 

1/2  c.  butter  or  marg.  5  eggs 

2  c.  sugar  juice  &  rind  of  2  lemons 

1  tbsp.  flour  1  unbaked  pie  shell 

Cream  butter  and  sugar;  add  flour,  well  beaten  eggs,  lemon 
juice  and  rind.   Mix  well  and  pour  into  pie  shell;  bake  until 
light  brown  in  350  degree  oven. 


COCONUT  PIE  Mrs.  Lou  Merritt 

2  eggs  1  c.  sweet  milk 

(Continued) 
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COCONUT  PIE,  CON?T 


1  c.  sugar  1 c.  coconut 

2  tbsp.  flour  1  tsp.  vanilla 

3  tbsp.  butter  or  marg.  1/8  tsp.  salt 

Beat  eggs  well,  add  sugar,  flour  and  melted  butter.   Add  co- 
conut and  milk.  Blend  well  and  pour  into  unbaked  pie  shell. 
Cook  in  375  degree  oven  until  golden  brown  and  firm. 


CUSTARD  PIE  Margaret  Daniel 

3  c.  scalded  milk  1/2  tsp.  salt 

3  eggs,  slightly  beaten  1/2  tsp.  nutmeg 

1/2  c.  sugar 

Make  a  9n  pie  shell.   Bake  in  a  very  hot  oven,  450  degrees, 
for  15  to  18  minutes.  While  baking,  pour  the  scalded  milk 
over  the  slightly  beaten  eggs  which  have  been  combined  with 
the  salt,  nutmeg  and  sugar.  When  the  pastry  shell  has  baked 
15  minutes,  reduce  the  oven  heat  to  300  degrees;  pour  the 
custard  mixture  very  slowly  into  the  pie  shell  while  still  in 
the  oven.   Bake  until  firm. 


PECAN  PIE  Mrs.  Maxine  Bowden 

1  c.  sugar  4  tbsp.  butter 

1  c.  dark  Karo  syrup  1  tsp.  vanilla 

1  c.  chopped  pecans  1/8  tsp.  salt 
4  eggs 

Cream  butter  and  sugar.  Add  salt  to  well  beaten  eggs,  syrup, 

vanilla  and  chopped  nuts.  Mix  well.  Bake  in  350  degree  oven 
until  done. 


PINEAPPLE  TARTE  Mrs.  Audrey  Johnson 

1  stick  butter  36  Graham  cracker  crumbs 

1  c.  sugar  2  tsp.  baking  powder 

2  egg  yolks,  beaten  1  c.  walnuts  or  pecans 

1  c.  milk  1  tsp.  vanilla 

2  egg  whites,  beaten 


Cream  butter  and  sugar,  add  egg  yolks,  add  milk  along  with 
Graham  crackers,  add  baking  powder,  vanilla  and  nuts.  Fold 
in  stiffly  beaten  egg  whites.    Fill  cup  cake  pan  2/3  full,  use 
paper  cup  inserts  if  desired.   Bake  15  minutes  to  20  minutes 
at  400  degrees.   Icing:  Cook  slowly  for  10  minutes  1  cup  su- 
gar, 1  small  can  crushed  pineapple.    Pour  1  teaspoon  of  syrup 
on  each  tart. 


PEACH  COBBLER 


Mrs.  Maxine  Bowden 


1  stick  butter  or  margarine  1  egg 

1  c.  sugar  1  qt.  peaches 

1  c.  flour 

Place  peaches  in  baking  dish.   Mix  all  ingredients  together 
and  drop  by  spoonfuls  over  top  of  fruit.   Bake  in  325  degree 
oven  30  to  45  minutes. 


BREAD  PUDDING  Mrs.  Anne  Wilson 

6  crumbled  biscuits  3  eggs 

1  1/2  c.  milk  1  tsp.  vanilla 

1  1/2  c.  sugar  1  stick  margarine  or  butter 

2  tbsp.  cocoa 

Pour  sweet  milk  over  crumbled  bread  and  let  stand  about  10 
minutes.   Mix  together  sugar,  cocoa,  then  add  butter  and  eggs 
and  vanilla;  then  add  bread  and  milk.   Cook  at  400  degrees  for 
about  45  minutes. 


RICE  PUDDING  Mrs.  Ruby  Wilson 

2  eggs  1  1/2  c.  cooked  rice 

2  c.  milk  1/4  tsp.  salt 

1/2  c.  raisins  1/2  c.  sugar 

1/8  tsp.  cinnamon  or  nutmeg  1  tbsp.  powdered  sugar 

Separate  the  white  and  yolks  of  the  eggs.  Add  to  the  yolks  2 
tablespoons  of  the  milk.  Place  rest  of  milk  on  stove  in  a  dou- 
ble boiler  and  add  raisins.  Cook  about  12  minutes.  Add  rice; 
cook  5  minutes;  stir  in  yolks,  salt,  sugar  and  spices;  stir  well 
and  cook  2  or  3  minutes  longer.  Pour  in  pudding  dish  and  beat 
egg  whites,  adding  1  tablespoon  powdered  sugar,  spread  on  top 
oi  pudding  and  brown  in  oven. 


ANGEL  FOOD  DELIGHT  Mrs.  Ruth  Crabtree 

1  angel  food  loaf  cake  1  sm.  can  crushed  pine- 
1/ 2  pt.  whipping  cream  apple  and  juice 

2  c.  miniature  marshmallows  1  lg.  jar  maraschino 

cherries 

Scoop  out  center  of  cake;  cut  scooped  cake  into  small  pieces. 
Add  entire  can  of  pineapple  and  juice,  chopped  cherries,  marsh- 
mallows  and  whipped  cream.   Mix  with  small  pieces  of  cake, 
pack  into  cake  shell;  cover  with  foil  and  chill. 
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HOLLOWAY'S  MOTOR  CENTER 

AUTO  REPAIR  -  WELDING  -  CAR  &  TRAILER  RENTALS 
PHONE:  942-2113 
EASTGATE  SHOPPING  CENTER 
CHAPEL  HILL,  N.C. 


PHONE  CHAPEL  HILL,  N.  C. 

942-4569  114  S.  GRAHAM  ST. 

YATES  BROTHERS 

Plumbing  and  Heating 
Repair  Work  A  Specialty  All  Work  Guaranteed 


Phone  942-4251 

ELMER  PENDERGRAFT 

ESSO  SERVICENTER 

BRAKE  SERVICE,  MOTOR  TUNE-UP,  HEATING  OILS 
Commercial  Hauling,  Gravel,  Sand,  Stone  &  Rock 
P.  O.  BOX  368  —  WEST  FRANKLIN  STREET 

CHAPEL  HILL,  N.  C. 


Towel  and  fabric  Center 

120  MAIN  STREET 
CARRBORO,  NORTH  CAROLINA 


SENTERS'  DRUG  STORE 

P.  L.  SENTER  AND  LLOYD  M.  SENTER.  PROPRIETORS 

CARRBORO,  N.  C. 


PHON  E  942-4062 


CARRBORO  TIRE  &  APPLIANCE  CO. 
Kelly  Springfield  Tires   -  Norge  Appliances 
Power  Mowers  -  Bicycle  Repairs 
Complete  Front  End  Alignment  &  Brake  Service 
136  Main  Street  Carrboro,  N.  C. 


TRADING  POST 

BUS.  PHONE:  942-2017  RES.  PHONE:  942-2446 

NEW  &  USED  JUNQUE  FURNITURE 

152  MAIN  STREET  CARRBORO,  N.  C. 


PH0NE-942-5IOI 


m  A  PHARMACY,  INC. 

318  W.  FRANKLIN  ST.,    CHAPEL  HILL.N.C. 


THE  RECORD  BAR 
Chapel  Hill,  N.  C.  Durham,  N.  C  (Wellons  Village) 


Ko  Ko's  Lingerie 

Phone  929-1  393 
Eastgate  Shopping  Center 
CHAPEL  HILL,  NORTH  CAROLINA 

VAN'S  MARTINIZING 

THE  MOST  IN  DRY  CLEANING 
ONE-HOUR  SERVICE  AT  NO  EXTRA  CHARGE 

TWO  LOCATIONS 
EAST  GATE  CARRBORO 

Andrews  &  Riggsbee  Grocery 

Fancy  Groceries  -  Meats 


PHONE  942-3867 


Frdzen  Foods 


CARRBORO,  N.  C. 


BROWNIES 


Mrs.  Emma  Braxton 


1/2  lb.  butter  2  sqs.  choc,  melted 

2  c.  sugar  1/4  tsp.  salt 

4  eggs  1  c.  pecans 

1  c.  flour 

Cream  butter,  add  sugar  and  cream  well.   Beat  in  eggs  one 
at  a  time,  add  chocolate.   Mix  nuts  in  flour  and  add.  Pour 
into  greased  and  floured  pan  (11x15").   Bake  in  350  degree  oven 
40  minutes.    Glazing:  4  squares  chocolate,  1/4  cup  milk,  4 
tablespoons  butter,  1  cup  sugar,  1  teaspoon  vanilla  and  1/8 
teaspoon  salt.   Mix  ingredients  together  and  boil  1  minute 
and  beat  until  it  begins  to  lose  its  gloss.   Pour  over  brownies 
while  still  warm,  right  in  pan.   Cool  and  cut  into  squares. 


OLD  FASHIONED  TEA  CAKES 
2  c.  flour 

2  tsp.  baking  powder 
1/2  tsp.  salt 
1  egg 

sweet  milk  or  water 


Mrs.  Ila  Poythress 
1  c.  sugar 

1/2  c.  lard  of  shortening 
1  tsp.  spice,  lemon,  van- 
alla 


Mix  all  ingredients  with  fingers,  adding  just  enough  milk  or 
water  to  make  dough  stiff  enough  to  be  rolled  out.   Roll  out 
fairly  thin;  sprinkle  with  sugar.   Cut  out  and  place  in  cookie 
sheet.   Bake  in  hot  oven  for  10  minutes  or  until  brown. 


WALNUT  BUTTER  COOKIES  Mrs.  Emogene  Cole 

1  1/2  c.  flour  1  c.  butter  or  marg. 

1/2  c.  sugar  3/4  c.  chopped  walnuts 

1/4  tsp.  salt  2  tsp.  instant  coffee 

Sift  all  dry  ingredients  together,  cut  in  butter  until  the  size  of 
small  peas.   Press  dough  together  and  make  into  small  balls. 
Roll  balls  in  nuts;  place  2!t  apart  on  greased  cookie  sheet  and 
flatten  with  bottom  of  a  glass  dipped  in  sugar.   Bake  in  300  de- 
gree oven  for  20  minutes  or  until  edges  are  slightly  browned. 
Cool  slightly  and  place  on  wire  rack. 


COCONUT  OATMEAL  REFRIGERATOR  COOKIES 

Mrs.  Ellen  Crab  tree 

1  1/2  c.  flour  1  c.  white  sugar 

1  tsp.  soda  2  eggs 

1  tsp.  salt  3  c.  oatmeal 

1  c.  shortening  1/2  c.  pecans 

(Continued) 
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COCONUT  OATMEAL  REFRIGERATOR  COOKIES,  CON'T 


1  c.  brown  sugar  1 1/2  c.  coconut 

Sift  together  flour,  soda,  baking  powder  and  salt.   Cream  short- 
ening until  fluffy;  add  sugar  gradually;  add  eggs,  beat  well. 
Blend  in  flour,  then  oats,  nuts  and  coconut.   Shape  into  3  2" 
rolls;  wrap  in  wax  paper,  chill  at  least  24  hours.   Slice  and 
bake  in  350  degree  oven  on  ungreased  cookie  sheet  for  10  min- 
utes. 


SPICED  CHERRY  BALLS  Mrs.  W.  M.  Loy 

3  c.  flour  1  tsp.  ginger 

1/2  tsp.  soda  1/2  tsp.  instant  coffee 

1/2  tsp.  salt 

Sift  all  ingredients  together  and  set  aside.  Add  11/4  cups 
firmly  packed  brown  sugar  gradually  to  1  cup  shortening, 
creaming  well.   Blend  in  1/4  cup  dark  corn  syrup,  1  unbeaten 
egg  and  1  tablespoon  cream.  Beat  well.  Add  dry  ingredients, 
mix  thoroughly.   Roll  out  dough  on  floured  surface  to  1/8" 
thickness,  cut  into  2  1/2"  rounds,  or  smaller,  place  on  un- 
greased baking  sheets.   Place  a  half  teaspoon  of  filling  in  cen- 
ter or  each  round.   Shape  into  bell  by  folding  sides  to  meet 
over  filling,  making  top  of  bell  narrower  than  clapper  end. 
Place  a  piece  of  maraschino  cherry  at  open  end  of  each  bell 
for  clapper.   Bake  in  350  degree  oven  for  12  to  15  minutes, 
makes  5  1/2  dozen. 

NUT  FILLING 

Combine  1/3  cup  firmly  packed  brown  sugar,  1  tablespoon  but- 
ter, and  3  tablespoons  maraschino  cherry  juice.   Mix  well, 
and  add  11/2  cups  chopped  pecans. 


DOUBLE  QUICK  STRAWBERRY  DOUGHNUTS 

Mrs.  Gladys  McLennan 

Using  refrigerated  buttermilk  biscuits,  cut  them  into  halves, 
and  flatten  into  about  1/8"  thick  rounds.    Place  a  rinsed  and 
julled  ripe  strawberry  (coated  with  sugar  or  confectioners 
sugar)  in  the  center  of  each  round  of  dough.   Gather  edge  to 
the  top  and  twist  or  pinch  to  seal.    Fry  in  hot  deep  fat  about 
2  minutes  or  until  browned,  turning  occasionally.   Drain  on 
paper  towels  and  sift  with  confectioners  sugar.    Good  for  af- 
ternoon club  meetings. 
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PEANUT  BUTTER  COOKIES  Mrs.  Berta  Long 


1  c.  shortening  2  eggs,  lightly  beaten 

1  c.  peanut  butter  2  1/2  c.  flour 

1  c.  white  sugar  2  tsp.  soda 

1  c.  brown  sugar 

Cream  shortening,  peanut  butter,  and  sugar  until  smooth.  Add 
eggs,  then  flour  sifted  with  soda.  Roll  into  small  balls,  place 
on  cookie  sheet,  and  with  a  wet  fork  flatten  in  a  crisscross  de- 
sign.  Bake  at  400  degrees  about  10  minutes.   Yields:  3  1/3  to 
4  dozen  cookies. 


BOILED  COOKIES  Brenda  Council 

2  c.  sugar  1/2  c.  chopped  nuts 
1/2  c.  milk  2  tsp.  vanilla 

4  tbsp.  cocoa  1/2  c.  peanut  butter 

3  c.  oat  meal 

Cook  sugar,  milk,  cocoa  and  butter  for  11/4  minutes  (boil). 
Remove  from  heat.  Add  oats,  nuts,  vanilla,  peanut  butter 
and  beat  until  mixture  becomes  thick.   Spoon  on  waxed  paper 
or  cookie  sheet. 


MAR SHMA L LOWS  CREAM  FUDGE      Mrs.  Martie  Crabtree 

1  7-oz.  jar  marshmallow  cream        1/4  tsp.  salt 
1/2  c.  sugar  2  6-oz.  pkgs.  semi- 

2/3  c.  evap.  milk  sweet  choc,  morsels 

l/4  c.  butter  or  margarine  1/2  c.  chopped  nuts 

1  tsp.  vanilla 

Combine  first  5  ingredients  and  bring  to  a  full  boil,  stir  con- 
stantly, boil  5  minutes  on  moderate  heat.   Remove  from  heat, 
add  chocolate  morsels  and  stir  until  melted.   Stir  in  nuts  and 
vanilla.   Pour  into  greased  8n  pan  and  chill  until  firm.  Makes 

2  1/4  pounds  (2  1/2  cups  miniature  marshmallows  may  be  used 
instead  of  marshmallows  cream.  Increase  milk  to  1  cup  if 
marshmallows  are  used.) 


CHOCOLATE  FUDGE  Mary  Lee  Andrews 

2  c.  sugar  1  tsp.  butter 
1  c.  evap.  milk  1  tsp.  vanilla 

3  tbsp.  cocoa 

Add  sugar,  milk  and  cocoa  and  cook  over  low  heat,  stirring  of- 
ten.  When  mixture  forms  soft  ball  in  water,  remove  from  heat. 
Add  butter,  vanilla  and  cool.   Beat  until  thick.   Pour  out  and  cut. 
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SNOW  BALLS 


Mrs.  Joyce  Carson 


1/2  c.  butter  1  c.  chopped  pecans 

2  tbsp.  sugar  1  c.  sifted  flour 

1  tsp.  vanilla  dash  of  salt 

Cream  together  the  butter  and  sugar.  Add  other  ingredients. 
Shape  dough  in  balls  like  marbles.   Cook  on  ungr eased  cookie 
sheet  in  325  degree  oven  for  30  minutes.   Roll  in  confection- 
ers sugar  while  hot,  then  again  when  cooled. 


PEANUT  CANDY  ROLL  Mrs.  Martha  Womble 

2  egg  whites  1  box  confectioners  sugar 

peanut  butter 

Beat  egg  whites  until  stiff.   Sift  sugar  and  mix  almost  whole 
box  with  egg  whites,  add  1/2  teaspoon  vanilla.  When  mixture 
is  too  stiff  to  stir  with  spoon,  roll  like  dough  with  hands. 
Sprinkle  more  sugar  on  a  board  and  roll  dough  out  1/4"  thick. 
Spread  peanut  butter  over  dough,  begin  at  1  end  and  roll  into 
a  long  roll.    Let  candy  set  for  a  few  minutes  and  slice  1/2" 
slices.   Lay  on  waxed  paper. 


COCONUT  BAR  CANDY  Mrs.  Jo  Ann  Hackney 

1  1/2  c.  sugar  1/2  tsp.  vanilla 

1/2  c.  milk  1/2  to  1  c.  shredded  coconut 

2  tbsp.  butter 

Pour  milk  over  sugar,  add  butter  and  boil  12  minutes.  Add 
vanilla  and  coconut,  beat  rapidly  until  creamy  and  pour  into 
buttered  pan. 
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Miscellaneous 


PUNCH 


Mrs,  Doris  Bennett 


1  doz.  lemons 

2  lbs.  sugar 

2  lg.  bottles  ginger  ale 

1  fresh  orange 

1  lg.  can  pineapple  juice 


1  lg.  can  frozen  orange 
juice 

1  sm.  can  frozen  lemon 
juice 

1  sm.  can  pineapple  juice 


Mix  all  together. 
Serves  about  50. 


Add  more  ginger  ale  or  water  if  needed. 


14  DAY  CUCUMBER  PICKLE 


Mrs.  Frances  Bowden 


Soak  50  cucumbers  in  brine  water  (strong  enough  to  float  an 
egg)  for  1  week.   8th  day,  drain  and  cover  with  boiling  water. 
9th  day,  cut  cucumbers  into  slices  and  replace  in  jar.  Add 
10  £  jar  of  horseradish,  3  tablespoons  alum;  cover  with  boil- 
ing water  again.   10th  day,  drain  again  and  cover  with  boil- 
ing water.   11th  day,  drain.   Put  in  large  pan  2  quarts  vinegar, 
5  pounds  sugar;  tie  in  bag,  1  tablespoon  whole  cloves,  1  table- 
spoon celery  seed  and  several  sticks  of  cinnamon.   Bring  to 
boil  and  pour  over  cucumbers.   12th  day,  drain.   Reheat  vine- 
gar and  pour  over  cucumbers.   13th  day,  drain  and  pack  cucum- 
bers in  jars.   Reheat  vinegar  with  spice  bag  and  pour  over  cucu- 
mbers.  14th  day,  drain  and  reheat  vinegar;  pour  over  pickles 
and  seal. 


WATERMELON  RIND  PICKLES         Mrs.  Laura  Dollar 

To  prepare,  trim  off  the  green  skin  and  pink  flesh.   Cut  into 
1"  pieces  10  to  12  pounds  rind.   Dissolve  1  vial  of  lime  in  e- 
nough  water  to  cover  rind.   Soak  overnight.  Rinse  well.  Boil 
rind  in  salt  water  (1/3  cup  salt)  for  20  minutes.   Rinse  well. 
Next  put  1/2  can  whole  cloves,  1/2  dozen  ginger  sticks,  and 
1/ 2  can  whole  allspice  into  spice  bag.   Put  spice  bag  into  a 
liquid  made  from  1/2  gallon  vinegar  and  10  pounds  sugar.  Add 
rind  to  spiced  vinegar  and  boil  slowly  for  2  hours.   Seal  in  jars 
and  process  for  10  minutes  at  simmering  point. 


ICED  GREEN  TOMATO  PICKLE        Mrs.  Juanita  Mishoe 

Soak  for  24  hours  7  pounds  sliced  green  tomatoes  in  2  gallons 
lime  water.    (3  cups  lime)  Rinse  well  and  soak  4  hours  in 
clear  water  changing  water  each  hour.   Drain.   Bring  to  boil- 
ing point  1  teaspoon  each  cloves  and  allspice,  5  pounds  sugar, 
and  3  pints  vinegar.   Then  pour  over  tomatoes  and  let  stand 
overnight.   Next  morning  boil  for  1  hour  and  pack  into  jars 
and  seal. 
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CUCUMBER  PICKLE 


Mrs.  Lula  Lacock 


7  lbs,  cucumbers 
2  c.  builders  lime 
1  1/2  qts.  vinegar 


4  lbs.  sugar 

1  tbsp.  salt 

1/2  box  pickling  spice 


Soak  cucumbers  in  lime  water  for  24  hours.   Rinse  in  cold 
water  and  soak  in  clear  water  2  hours.   Drain.   Mix  vinegar, 
sugar,  salt  and  spices.   Put  drained  cucumbers  in  vinegar 
mixture  and  simmer  2  1/2  to  3  hours.    Pack  in  jars  and  seal. 


1  qt.  vinegar 

Wash  and  pare  peaches.   Put  cloves  and  cinnamon  in  a  thin 
white  cloth  and  tie  top  tightly.   Cook  together  spices,  sugar 
and  vinegar.   Cook  for  10  minutes.  Add  peaches  and  cook 
until  tender.   Put  in  jars  and  process  20  minutes. 


PEACH  PICKLE 


Mrs.  Ruby  Wilson 


8  lbs.  small  peaches 
2  lbs.  sugar 


2  tbsp.  whole  cloves 
8  2"  pieces  stick  cinnamon 
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BRUNSWICK  STF'.W 


25  hens,   cooked,   boned  and  cut 

5  lbs .  pork 

6  gal.   peeled  onions 
8     gal.    cut  corn 
3     cups  salt 

l/2  cup  black  pepper,   if  desired 
1/2  cup  sugar,   if  desired 

Cook  hens,  beef,  pork,  potatoes 
cooked  and  free  of  lumps.  Add  other 
approximately  8  hours.     Stir  constant 


10  lbs.  boned  beef,  cut 
21  gal.  peeled  potatoes 
12  gal.   peeled  tomatoes 

3  gal.   lima  beans 

4  lbs.  butter 

red  pepper  to  taste 

i  and  onions  until  the  potatoes  are 
ingredients.     Cook  in  big  iron  pot 


POTATO  SALAD  Serves  50  People 

12  lbs.   potatoes  12  eggs 

1     pt.   mayonnaise  1     tbsp.   prepared  mustard 

1     tbsp.   vinegar  1     pt .   chopped  sweet  pickle 

8     pieces  celery 

Makes  3  gallons  of  potato  salad. 


ORANGE  DATE  BAR 


Yeilds  96  Bars 


12  oz.  butter 


1 

6 

14 
1 

2 


lb.  sugar 
eggs 

oz.   brown  sugar 


tbsp , 
tbsp 


orange  extract 
orange  rind,  grated 


1/2  oz .   baking  powder 

1    tsp.  salt 

1    lb.   2  oz.  dates 

1    oz .   powdered  sugar 

1-1/2  cup  orange  juice 

1    lb.   k  oz.  flour 


Cream  shortening,  sugar  and  orange  extract  on  medium  mixer  speed 
until  light.  Add  eggs,  orange  juice  and  rind.  Beat  on  high  speed  for  5 
minutes.  Combine  dry  ingredients  with  chopped  dates  so  pieces  are  coat- 
ed. Mix  into  creamed  mixture.  Spread  batter  in  greased  sheet  pan. 
Bake  at  350  degrees  for  25  minutes.  Cool  slightly,  sift  powdered  sugar 
over  cookies  while  still  warm .  Cut  each  sheet  pan  into  12  bars  across 
and  9  bars  lengthwise. 


PICNIC  MEAL  FOR  100  PEOPLE 

20  chickens  2  hams 

9     doz.   deviled  eggs  9  doz .   pimento  cheese  sandwiches 

7     qts.   pickle  20  pies 

7     cakes  1  lb.  tea 

5     gal.   potato  salad  2  lb.  coffee 


PUNCH 


Serves  25 


3  tbsp.   tea  leaves 
2+  cups  boiling  water 
1-1/2  or  2  cups  sugar 
1-1/2  cups  boiling  water 
8  whole  cloves 

6  oranges  or.  1  can  concentrate 


6  lemons  or  1  can  concentrate 

1  2+6-oz .   can  pineapple  juice 

1  tsp.   almond  extract 

3  qts.   ice  water  or  gingerale 

1  bottle  Maraschine  cherry  juice 


Steep  tea  in  2+  cups  boiling  water  5  minutes.  Strain  and  cool. 
Make  a  syrup  by  boiling  1-1/2  cups  water,  1-1/2  cups  sugar,  cloves, 
1  orange,  1  lemon  peel  for  5  minutes  and  cool.  When  cool  combine  tea, 
syrup  and  other  ingredients  except  chilled  water  or  gingerale.  Allow  to 
stand  1  hour  or  until  ready  to  serve.    Add  chilled  water  and  chipped  ice. 


PINK   PUNCH  Serves  35  to  2+0 

1  large  2+6-oz  .   can  pineapple  juice  1/2  cup  sugar 

2  cups  boiling  water  1  can  frozen  orange  juice 
2  pkgs .   strawberry  jello  1  can  frozen  lemonade 

6  cups  cold  water  1  qt .  gingerale 

Add  boiling  water  to  jello.  Stir  until  dissolved.  Add  cold  water 
and  juices.  Add  gingerale  just  before  serving.  Garnish  punch  bowl  with 
slices  of  lemon  or  orange.  Place  a  bunch  of  plastic  flowers  in  center  of 
each  slice  and  let  float  on  top  of  punch. 


RED   SATIN   PUNCH  Serves  35 

1  qt .   apple  juice  2  pts.   cranberry  juice  cocktail 

10  bottles  7-Up 

Fill  two  trays  with  7-Up  and  freeze  until  firm.  Mix  together  apple 
juice  and  cranberry  juice  cocktail.  Uust  before  serving  time  add  the 
remaining  7-Up.      Pour  into  punch  bowl  over  frozen  7-Up. 


HOT  SPICED   TE;  Serves  25  to  30 

2+  qts.    water  1-1/2+  cups  sugar 

1  tsp.    whole  cloves  1  cup  orange  juice 

1  stick  cinnamon  3/4  cup  fresh  lemon  juice 

1/3  cup  tea  or  15  tea  bags 

Add  spices  to  water.    Bring  water  to  full  boil.   Remove    from  heat. 

Add  tea  immediately.      Brew  2+  minutes.     Strain.     Add  sugar,     stir  until 

dissolved.  Add  fruit  juices.  To  reheat  for  serving  place  over  low  heat. 
Do  not  boil. 


SPICED   TEA  (RUSSIAN) 


1  qt .   orange  juice  Juice  of  6  lemons 

1  #2  can  pineapple  juice  3  cups  sugar 

l/2  cup  cloves   (tied  in  cloth) 

Prepare  a  gallon  of  weak  tea,  and  add  above  ingredients.     Bring  to 

a  simmer  for  a  few  minutes  before  serving  piping  hot. 


FRUIT  PUNCH 

Uuice  of  6  lemons   (cut  up  and 

put  in  punch)  . 
1  pt .   canned  pineapple  juice 
1  pt .   canned  grape  juice 


Serves  30 

4-1/2  cups  sugar 
cherries  (optional) 
2  gaL.  water 
crushed  ice 


ICE  CREAM  PUNCH  FOR  50 

2-1/2  gal.   sherbet  1  gal.   vanilla  ice  cream 

6  bottles  gingerale  2  small  cans  orange  juice 

k  cups  pineapple  juice 


WEDDING  PUNCH  FOR  100 


l/i+  lb,  tea,  brewed 

2  large  cans  grapefruit  juice 

h  qts.  gingerale 


2  large  cans  pineapple  juice 

3  large  cans  frozen  lemonade 
Sugar  to  taste 


MINT  TEA  PUNCH 


8  cups  brisk  tea  Mint  Syrup: 

1  cup  frozen  lemonade  1  cup  sugar 

3 A  cup  mint  syrup  1  cup  water 

Mint  30  leaves 

Bruise  mint  leaves  in  sugar.  Add  water  and  stir  over  heat  until 
sugar  dissolves.  Simmer  3  to  5  minutes.  Strain  out  leaves,  store  in 
refrigerator . 


Use  This  Page  To  Record  YOUR  Favorite  Recipe 


QUANTITY  SERVING 
FOR  FIFTY 


Juice  for  Cocktail— 6 */2  quarts. 
Lemons  for  lemonade— 6  dozen. 
Peas,  No.  2l/2  can- 10  to  12. 

Potatoes  (white)  creamed— 16  lbs.  Buttered  whole,  20  lbs.  Au  Gratin— 15 
lbs.  with  4  c.  medium  sauce,  1  lb.  cheese. 

Potato  Salad— 12  lbs.,  2  bunches  celery,  2  dozen  eggs,  pickle,  4  green  peppers, 
mayonnaise  and  seasoning  to  taste. 

Potatoes  (Sweet)  souffle— 16  lbs.  Candied,  18  to  20  lbs. 

Cabbage  Salad,  Slaw,  8  lbs.,  2  bunches  carrots,  1  bunch  celery  dressing. 

Cabbage-Apple  Salad,  1/2  doz.  apples,  6  lbs.  cabbage,  2  boxes  raisins,  nuts. 

Rice-3  lbs.  Grits-21/2  lbs. 

Fresh  Tomatoes— 10  lbs. 

Rolls— 15  dozen  or  6  yeast  cakes  made  into  rolls. 
Beef  Roast- 18  to  20  lbs. 
Meat  cakes— ground  meat,  16  to  18  lbs. 
Meat  loaf- 12  to  15  lbs. 

Fresh  Ham-20  to  25  lbs.;  tenderized,  17  to  20  lbs. 
Sausage,  16  lbs. 

Chicken  (dressed)  Creamed,  15  to  18  lbs.,  baked,  25  to  30  lbs. 
Turkey  (dressed  and  drawn)  22  to  25  lbs. 
Chicken  Stew— 4  hens,  weighing  5  lbs.  or  more. 

Brunswick  Stew— 14  lbs.  beef,  3  lbs.  lean  pork,  1  fowl,  7  cans  tomatoes, 
4  cans  corn. 

Ice  Cream— 2  gallons  of  bulk  cream. 
Coffee- 1  lb. 


Food  Quantities  for  Serving 
25,  50  and  100  Persons  at  Picnic 

Do  you  hove  trouble  deciding  how  much  of  various  foods  fo  take  to  a 
picnic?  Here  are  some  suggested  figures  on  25,  50  and  100  servings, 
taken  from  "Planning  Food  For  Institutions,"  a  USDA  handbook: 


Food 
Sandwiches: 

Bread 


25  Servings 


50  slices  or 


3  1-lb.  loaves 
%  pound 
1  cup 


Butter 
Mayonnaise 
Mixed  filling 

(meat,  eggs,  fish)  IY2  quarts 
Mixed  filling 

(sweet-fruit)  1  quart 

Lettuce  IV2  heads 


Meat,  Poultry  or 

Wieners 
Hamburger 
Ham  (bone  in) 
Turkey  or  chicken 
Fish,  large 

whole  (round) 
Fish,  fillets 

or  steaks 


Fish: 

6V2  pounds 
9  pounds 
14  pounds 
13  pounds 

13  pounds 

IVz  pounds 


Salads,  Casseroles: 


Potato  salad 
Scalloped  potato 

Spaghetti 
Baked  Beans 
Jello  Salad 

Ice  Cream: 

Brick 
Bulk 


Beverages: 

Coffee 

Tea 

Lemonade 

Desserts: 

Watermelon 
Cake 


4%  quarts 
4V2  quarts  or 

1  12x20"  pan 
lx/4  gallons 
%  gallon 
%  gallon 


314  quarts 
2lA  quarts 


xk  pound  and 
1%  gal.  water 

1/12  pound  and 
1%  gal.  water 

10  to  15  lemons, 
lVa^gal.  water 


37  V2  pounds 
1  10x12"  sheet 
cake 

IV2  10"  layer 
cakes 


50  Servings 

100  slices  or 
6  1-lb.  loaves 
%  to  1  pound 
2  to  3  cups 


100  Servings 

200  slices  or 

12  1-lb.  loaves 
lJ/2  pounds 
4  to  6  cups 


2%  to  3  quarts        5  to  6  quarts 


Whipping  cream      %  pint 


1%  to  2  quarts 
2V2  to  3  heads 


13  pounds 
18  pounds 
28  pounds 
25  to  35  pounds 

25  pounds 

15  pounds 


2*4  gallons 
8%  quarts 

IVz  gallons 
IM  gallons 
1 V*  gallons 


6Y2  quarts 
4%  quarts  or 
1  %  gallons 


1  pound  and 
3  gal.  water 

1/6  pound  and 
3  gal.  water 

20  to  30  lemons, 
3  gal.  water 


75  pounds 
1  12x20"  sheet 
cake 

3  10"  layer 
cakes 

1^  to  2  pints 


2%  to  4  quarts 
5  to  6  heads 


25  pounds 
35  pounds 
55  pounds 
50  to  75  pounds 

50  pounds 

30  pounds 


4V2  gallons 
17  quarts 

5  gallons 
2Yz  gallons 
2%  gallons 


12  %  .quarts 
9  quarts  or 
2V2  gallons 


2  pounds  and 
6  gallons  water 

Vz  pound  and 
6  gallons  water 

40  to  60  lemons, 
6  gallons  water 


150  pounds 

2  12x20"  sheet 
cakes 

6  10"  layer 
cakes 

3  pints 


CALORIE  COUNTERS 


Carbonated  Water  xxx  c. 

Coffee,  black,  unsweetened  xxx  c. 

Cocoa,  All  Milk  1  cup  230  c. 

Cola  Beverages  1  sm.  glass  100  c. 

Lemonade   1  sm.  glass   75  c. 

Tea,  plain,  unsweetened  1  cup  xxx  c. 

BREAD,  CRACKERS,  ROLLS,  ETC. 

Gluten  Bread  .1  slice   30  c. 

Raisin  Bread  1  slice  100  c. 

Rye  Bread  1  slice   70  c. 

Enriched  White  Bread  1  slice   65  c. 

Melba  Toast  1  slice   25  c. 

Whole  Wheat  Bread  1  slice   75  c. 

Baking  Powder  Biscuits  1  large  or  2  small  100  c. 

Saltines  1  double   40  c. 

Soda  Crackers  1   25  c. 

Bran  Muffin   1   50  c. 

Corn  Bread  1  small  square  130  c. 

French  Hard  Roll  1  small   80  c. 

French  Toast  1  slice  130  c. 

Gingerbread   1  slice  150  c. 


Chocolate  Bar  -  Nut  1  400  c. 

Chocolate  Bar  -  Plain  1   350  c. 

Chocolate  Cream  1  100  c. 

Mints   5  very  small   7  c. 

Popcorn,  Plain   lcup   65  c. 

English  Toffee   1   25  c. 

CEREALS 

Corn  Flakes  lcup  132  c. 

Cream  of  Wheat  %  c  100  c. 

Oatmeal   %c  100  c. 

Shredded  Wheat,  biscuit  1  100  c. 

DAIRY  PRODUCTS  AID  EGGS 

Butter  1  level  Tbsp  100  c. 

American  Cheese  1  cube  1V4  inch  100  c. 

Cream  1  Tbsp   30  c. 

Cream,  whipped  1  Tbsp.,  heaping   50  c. 

Eggs,  boiled  1  average   70  c. 

Eggs,  fried  1  with  1  tsp.  butter  110  c. 

Egg  white  1   14  c. 

Egg  Yolk  1   56  c. 

Buttermilk  1  c   88  c. 

Whole  Milk...  lcup  170 c. 

Oleomargarine   1  level  Tbsp  100  c. 


DESSERTS 


Angel  Food  Cake  with  Icing  average  slice   150c. 

Chocolate  Cake  —  2  layers  average  slice   350  c. 

Cup  Cake,  plain  1  100  c. 

Fruit  Cake  average  slice   350  c. 

Shortcake,  with  fruit  average  slice   300  c. 


 125  c. 

 150  c. 

cup  250  c. 

glass  350  c. 

At  cup  100  c. 

V±  cup   110  c. 

small  150  c. 

 250  c. 

/6  of  pie  350  c. 

/6  of  pie  350  c. 

/6  of  pie  150  c. 

/6  of  pie  150  c. 

/<*  cup   150  c. 

cup   75  c. 

'/>  cup  200  c. 


Chocolate  Cookie 

Ice  Box  Cookie   

Chocolate  Ice  Cream   

Sodas  —  all  flavors   

Vanilla  Ice  Cream   

Lemon  Ice  

Chocolate  Eclair   

Cream  Puffs   

Apple  Pie   

Berry  Pie  —  all  kinds  

Custard  Pie   

Pumpkin  Pie   

Bread  Puddmg   

Jello  —  all  flavors  

Tapioca  Pudding  

FISH  AND  SEAFOODS 

Haddock  average  helping  100  c. 

Halibut  average  helping  115  c. 

Lobster  */>  cup  125  c. 

Oysters  %  cup   50  c. 

Perch   3  medium    80  c. 

Salmon  (canned)   Vi  cup   100  c. 

Salmon  (fresh)   1  slice   100  c. 

Sardines   4  3-inches  long  100  c. 

Scallops   6  large  100  c. 

Shrimps   10   50  c. 

Trout  (brook)   2   75  c. 

Tuna  (canned)   V>  cup  without  oil  100  c. 

FLOUR  FOODS 

Dumplings   1  100  c. 

Macaroni  and  Cheese  %  cup   280  c. 

Noodles  (cooked)   V-i  cup   60  c. 

Pancakes   1  100  c. 

Waffles   1   225  c. 

FOWL 

Chicken  (fried)   1  small  thigh  or  leg  150  c. 

Chicken  (fried)   1  piece  breast  150  c. 

Turkey  (roast)   1  slice  white  meat  100  c. 

Turkey  (roast)   1  slice  dark  meat  125  c. 

FRUIT 

Apple  (raw)   1  large  100  c. 

Banana  1  medium   100  c. 

Cantaloupe  VS>  —  5  inches  diameter  50  c. 

Cranberries  (sauce)   V>  cup   100  c. 

Dates   3  to  1   100  c. 

Grapefruit  (unsweetened)   V-i   100  c. 

Oranges   1  average    80  c. 


MEAT 


Bacon  (crisp)   4  slices   100  c. 

Hamburger  1  patty   200  c. 

Beef  Roast  1  slice   100  c. 

Round  Steak  (lean)   1  piece   100  c. 

Fried  Ham  1  piece   200  c. 

Meat  Loaf   1  slice   150  c. 

Pork  Chop   1  medium,  lean   200  c. 

Spareribs   1  piece,  4  ribs   150  c. 

Frankfurter  1  small   100  c. 

SALADS 
Without  Dressiig 

Cabbage,  celery,  pineapple   average  helping   70  c. 

Cabbage  Slaw  average  helping   35  c. 

Fruit  Gelatin  average  helping  110  c. 

Potato  average  helping  220  c. 

Tomato  and  Lettuce  average  helping   35  c. 

Waldorf   average  helping  100  t. 

SALAD  DRESSINGS 

Boiled  Dressing  1  Tbsp   50  c. 

Cream  Dressing   1  Tbsp   50  c. 

French  Dressing  1  Tbsp   75  c. 

Mayonnaise   1  Tbsp  100  c. 

Thousand  Island   1  Tbsp  175  c. 

SODPS  AND  CONSOMMES 

Bean  (Navy)   1  cup  200  c. 

Bouillon   1  cup   25  c. 

Chicken  with  Rice   1  cup  100  c. 

Potato  1  cup  275  c. 

Tomato  (clear)  1  cup   50  c. 

Vegetable  1  cup  100  c. 

VEGETABLES 

Asparagus  (canned)    6  stalks   50  c. 

Beans  (baked)   V-i  cup   300  c. 

String  Beans  1  cup    25  c. 

Beets  (cooked)   V>  cup   45  c. 

Cabbage  (raw)   1  cup   25  c. 

Cabbage  (cooked)   1  cup   25  c. 

Carrots  (cooked)  Vi  cup   35  c. 

Carrots  (fresh)   l  eup   50  c. 

Corn  (on  cob)   1  ear    60  c. 

Lettuce  1  large  head   50  c. 

Peas  (canned)   V->  cup   55  c. 

Potatoes  (french  fried)   4  pieces  100  c. 

Potatoes  (mashed)   '/>  cup  100  c. 

Sweet  Potatoes  1  small   150  c. 

Radishes   5   15  c. 

Sauerkraut   1  cup    40  c. 

Spinach   1  cup   40  c. 

Tomatoes  (raw)   1   35  c. 

Tomatoes  (stewed)   Vi  cup   65  c. 


SUGARS 


Beet   1  tsp   25  c. 

Brown   i  tsp   17  c. 

Cane  (granulated)   1  tsp   25  c. 

Powdered  1  Tbsp   35  c. 

JUICES 

Grape  Juice  „  y>  cup   70  c. 

Grapefruit  Juice  l"cup  unsweetened         100  c. 

Orange  Juice  y>  cup   55  c. 

Pineapple  Juice  14  cup   65  c. 

Tomato  Juice  Vi  cup   25  c. 

NUTS 

Almonds  (salted)   10  100  c. 

Cashew  4  to  5  100  c. 

Cocoanut  (shredded)   3  Tbsp  100  c. 

Peanuts  (salted)   18  100  c. 

Pecans   12  100  c. 

Walnuts   10  100  c. 


BAKING 

When  baking  a  milk  pudding,  place  the  dish  in  a  tin  of  water  in  the  oven 
This  prevents  the  pudding  from  burning  or  boiling  over 

Temperature  for  Baking.  Slow  oven,  250  to  325  degrees:  Moderate  Oven, 
350  to  375  degrees:  Hot  Oven,  400  to  450  degrees:  Very  Hot  Oven,  450  to  500 
degrees. 

Doughnuts  or  small  cakes  can  be  sugared  evenly  by  tossing  in  a  paper  bag 
with  sugar. 

When  baking  fruit  pies,  cut  holes  in  the  upper  crust  with  a  thimble,  place 
crust  on  pie.    The  holes  will  become  larger,  then  place  the  little  round  circles 
back  in  place    Makes  pies  very  decorative  and  serves  for  the  steam  and  juice 
openings 

For  a  nice  meringue  on  pie,  add  1  tablespoon  sugar  to  every  egg  white,  add 
a  little  cream  of  tartar  and  bake  in  a  slow  heat,  about  250  degrees  for  about  15 
minutes 

Add  plain  gelatin  to  boiled  icing  to  increase  bulk  and  to  make  it  stand  in  peaks 
and  swirls    Dissolve  the  gelatin  in  2  tablespoons  cold  water  and  add  to  hot  sy- 
rup before  removing  from  the  fire. 

Brush  the  bottom  crust  of  meat  pie,  with  the  white  of  an  egg  to  prevent  the 
gravy  soaking  in 

When  making  a  cake  always  add  2  tablespoons  of  boiling  water  to  the  butter 
and  sugar  mixture.    This  makes  a  fine  textured  cake 

Make  your  two  crust  pies  the  night  before  you  need  them.    Put  in  refrigera- 
tor overnight.   In  the  morning  take  from  refrigerator,  let  pie  warm  to  room 
temperature,  if  in  glassware,  so  the  glass  won't  break    Bake  as  usual. 

To  keep  cookies  fresh  and  crisp  in  the  jar,  place  a  crumples  tissue  paper 
in  the  bottom 

Creaming  Butter  and  Sugar:  In  creaming  butter  and  sugar  for  a  cake,  a 
little  hot  milk  added  will  aid  in  the  creaming  process. 

Shortly  before  taking  cup  cakes  from  the  oven,  place  a  marshmallow  on 
each  for  the  frosting. 

Try  a  little  cream  of  tartar  in  your  7  minute  icing.    It  will  not  get  dry  and 
crack. 

To  keep  boiled  syrup  from  crystallizing,  add  a  pinch  of  baking  soda 

Put  cream  or  milk  on  top  of  two  crust  pies  for  a  nice  brown  pie 

When  you  are  making  pies  and  are  not  in  a  hurry,  prepare  for  the  time  when 
you  will  be  by  blending  a  larger  quantity  of  flour  and  lard  and  salt,  leave  it 
crumble  and  set  it  away  in  a  closed  container  in  the  icebox.   As  you  need  it,  add 
the  water  to  the  needed  quantity  and  you  have  your  pie  crust.    This  will  keep  as 
long  as  the  lard  would  unmixed. 

For  a  variation,  try  adding  nut  meats,  chopped  bits  of  preserves  or  choco- 
late "tid  bits"  to  your  Angel  Food  Cake.   Mix  with  the  flour  and  fold  in  as  usual. 

To  cut  a  pie  in  fifths,  make  a  "v"  shaped  cut  that  you  think  is  a  fifth.    Then  make 
a  straight  cut  from  the  center  of  the  "v"  starting  at  the  point  of  the  T,v"  and  cut- 
ting over  to  the  edge  of  the  pie.    Then  divide  the  remaining  two  sections  in  half. 


KITCHEN  MEASURES 


60  drops 

2  teaspoons 

3  teaspoons 

4  tablespoons 
16  tablespoons 
2  cups 

2  pints 

4  quarts 

11  quarts 

4  pecks 

16  ounces 

2  cups  liquid 

4  cups  flour 

2  cups  granulated 

sugar 


1  teaspoon 

1  dessertspoon 

1  tablespoon 

1/4  cup 

1  cup 

1  pint 

1  quart 

1  gallon 

1  peck 

1  bushel 

1  pound 

1  pound 

1  pound 

1  pound 


2  cups  solid  meat 
2  cups  butter  (or  shorten- 
ing 

1  pound  brick  butter 
9  medium  sized  eggs 
4  tablespoons  flour 

2  teaspoons  butter  or  salt 
1  ounce  chocolate 

1  sq.  bitter  chocolate 
1  peck  tomatoes 
1  bushel  plums 
1  bushel  pears 
1  bushel  peaches 
1  bushel  apples 


1  pound 

1  pound 

2  cups 
1  pound 
1  ounce 
1  ounce 

1/4  cup  cocoa 
1  ounce 
15  pounds 
50  pounds 
48  pounds 
48  pounds 
44  pounds 


CONTENTS  OF  CANNED  FRUITS  AND  VEGETABLES 

No.  1  can  1  1/3  cups  No.  2  1/2  can  3  1/2  cups 

No.  2  can  2  1/2  cups  No.  3  can  4  cups 


OVEN  TEMPERATURES 
Fahrenheit 

Slow  oven  250  to  350 

Moderate  oven  350  to  400 

Hot  oven  400  to  450 

Very  hot  oven  450  to  550 

ROASTING  TIME 
and  Temperature 


TIME  AND  TEMPERATURE 

Temp.  Time 


Time 

Temp,  per  Pound 

Beef,  rare 

300 

18- 

•20  min. 

Beef,  medium 

300 

22- 

-25  min. 

beef,  well  done 

300 

27- 

-30  min. 

fillet  of  beef 

500 

20- 

-30  min. 

roast  lamb 

300 

30- 

-35  min. 

pork 

350 

25- 

-30  min. 

veal 

300 

30- 

-35  min. 

fish 

400 

15- 

■20  min. 

chicken 

300 

25- 

-30  min. 

duck,  goose 

300 

20- 

-25  min 

turkey 

300 

20- 

-25  min. 

Bread,  yeast 
Cake,  Angel  or 

Sponge 
Cookies,  plain 
Cream  puff  sheels 

Custards 
Cup  custards 
Fish,  baked,  stuffed 
Fish,  fillet 
Pudding,  Indian 
Pie,  one  crust 

Parker  house  rolls 
Steak,  baked  Sear 
Bake 


375  1  hr. 


325 
375 
450 
325 
350 
350 
400 
450 
400 
450 
325 
400 
at  500 
at  275 


1  hr. 

10-15  min. 
20  min.  then 
40  min. 
40  min. 
30-35  min. 
1  hr. 
25  min. 
30  min. 
10  min.  then 
30  min. 
15-20  min. 
20  min  then 
30-35  min. 


********************************** 


CANNING  TIME  TABLE 
(  For  Fruits,  Tomatoes  and  Picked  Vegetables) 

Minutes  required  to  process  either  pints  or  quarts  in  boiling  water  bath  at 
212  degrees  F. :  Apples,  15  minutes;  apricots,  20;  beets  (pickled),  30;  less-soft 
berries  (except  strawberries),  15;  red  raspberries  and  other  soft  berries,  20; 
cherries,  15;  peaches,  20;  pears,  20;  pimientoes  (ripe)  40;  plums,  prunes,  15; 
rhubarb,  10;  sauerkraut  25  for  pints,  30  for  quarts;  strawberries,  15;  tomatoes, 
10;  tomato  juice,  15;  fruit  juice,  5;  fruit  purees,  20. 


CANDY 

TEMPERATURE  TESTS  FOR  CANDY  MAKING 

There  are  two  different  methods  of  deter mining  when  candy  has  been  cooked 
to  the  proper  consistency.   One  is  by  using  a  candy  thermometer  and  the  other  is 
by  using  the  cold  water  test.    The  chart  below  will  prove  useful  in  helping  to  follow 
candy  recipes. 

TYPE  OF  CANDY  THERMOMETER  COLD  WATER 

Fondant,  Fudge  234-238  Softball 

Divinity,  Caramels  245-248  Firm  ball 

Taffy  265-270  Hard  ball 

Butterscotch  275-280  Light  crack 

Peanut  Brittle  285-290  Hard  crack 

Caramelized  Sugar'  310-321  Caramelized 

In  using  the  cold  water  test  use  a  fresh  cupful  of  cold  water  for  each  test. 
When  testing  remove  the  candy  from  the  fire  and  pour  about  1/ 2  teaspoon  into  the 
cold  water.   Pick  the  candy  up  in  the  fingers  and  roll  into  a  ball  if  possible. 

In  the  soft  ball  test  the  candy  will  roll  into  a  soft  ball  which  quickly  loses  its 
shape  when  removed  from  the  water. 

In  the  firm  ball  test  the  can  dy  will  roll  into  a  firm  but  not  hard  ball.   It  will 
flatten  out  a  few  minutes  after  being  removed  from  the  water. 

In  ;he  hard  ball  test  the  candy  will  roll  into  a  hard  ball  which  has  lost  almost 
all  elasticity  and  will  roll  around  on  a  plate  on  removal  from  the  water. 

When  making  fudge  or  frosting  add  1/4  teaspoon  cream  of  tartar  before  remov- 
ing from  fire.    This  will  keep  your  candy  from  getting  hard. 

************************************* 
CANNING 

When  making  jelly  and  jam  hang  a  piece  of  string  over  the  edges  of  the  glass 
before  pouring  in  paraffin.    This  makes  it  easier  to  remove  paraffin  when  opened 
for  table  use. 

A  vegetable  brush  is  just  the  thing  to  remove  scum  from  jelly  or  soup.    Try  it. 

APPLE  BUTTER 

(A)  When  making  place  3  large  marbles  in  kettle.   Prevents  popping. 

(B)  When  making  add  a  little  salt  when  it  starts  to  cook.   Saves  sugar,  is 
richer  in  flavor. 

To  clean  can  lids,  put  lids  in  a  pan.   Cover  with  sweet  milk,  let  stand  till 
clabbored,  then  take  out  and  wash.    They  are  like  new. 

A  little  lime  kept  on  shelves  where  jellies  or  preserves  are  stored,  will 
usually  prevent  formation  of  mold. 

Jam  or  jelly  that  is  hard  or  sugary  will  be  like  new  if  you  leave  it  in  a  warm 
oven  until  the  sugar  softens. 

Too  much  sugar  is  the  most  frequent  cause  of  jelly  failure. 

Strong,  dark -colored  jelly  results  from  the  long  cooking. 


QUANTITY  COOKING  FOR  100 

beef  and  veal   40  lbs  lettuce  (  large  heads),  12 
baked  beans,  (canned)  4  no.  10  (for  salad  cups) 

beans,  string  (fresh),  18  lbs.  loaf  sugar,  2  lbs. 

(frozen],  10  40  oz.  pkgs.)  meat  loaf,  18  lbs. 

(canned,  4  no.  10)  pork  rib  roast,  36  lbs. 

beets  (fresh),  20  lbs.  pork  chops  and  veal,  30  lbs. 

(canned,  4  no.  10)  (cutlets) 

butter  (in  sqs. )  2  lbs.  peas  (fresh),  70  lbs. 
cabbage,  shredded,  for  salad,  20  lbs.  (frozen,  10  40  oz.  pkgs.) 

carrots  (cooked),  24  lbs.  potatoes  (mashed)  35  lbs. 
cocktail,  3  gals.  (for  scalloping,  25  lbs.) 

coffee,  2  1/2  lbs.  potatoes  (for  salad)  1/2  bu. 

corn  (canned)  2  no.  10  rolls,  16  doz. 

(frozen,  10  40  oz.  pkgs.)  salad  dressing,  (any  kind)  2  qts. 

crackers,  6  lbs.  soup,  6  gals, 

cream  for  coffee,  6  lbs.  sweet  potatoes  (canned)  4  no.  10 

cream  for  whipping,  1/2  gal.  sweet  potatoes,  fresh,  24  lbs. 
fowl,  creamed,  32  lbs.  (served  candied) 

fowl,  roasted,  60  lbs.  tomatoes  (scalloped)  4  no.  10 

ham  (roasted),  30  lbs.  corn  beef,  40  lbs. 

ice  cream,  3  gals.  stew  beef,  32  1/2  lbs. 

jam  or  preserves,  3  qts.  strawberries,  20  qts. 


************************************************* 
FREEZING 

SOME  RULES  FOR  FREEZING  -  Only  freeze  fresh  foods. 

Do  not  keep  frozen  foods  too  long. 

Never  refreeze. 

Keep  a  record  of  food  stored. 

Heat  sealing  increases  protection. 

Jars  and  cans  may  be  used  for  fruits  and  vegetables. 

Label  everything  you  freeze. 

Freeze  immediately  after  packing. 

Blanch  all  vegetables  before  freezing. 

Cool  and  drain  immediately. 

Roasting  chickens  or  turkeys.    They  may  be  stuffed  ready  for  oven  up  to 
4  weeks.    The  stuffing  must  be  thoroughly  cold  before  placing  in  cavity.  Wrap 
giblets  separately. 

Glazing  with  ice  is  one  method  of  protecting  flavor  of  fish  during  storage. 

Cream  can  be  frozen  for  future  use.   Place  enough  cream  for  use  at  one 
time  in  glass  freezing  jars.    Store  not  longer  than  6  months. 

Butter  and  cheese  may  be  wrapped  in  moisture-vaporproof  paper  and  stor- 
ed for  6  to  12  months. 

For  freezing  eggs,  separate  yolks  from  whites.    For  whites,  package  and 
freeze.    For  yolks,  add  2  tablespoons  of  sugar  or  1  teaspoon  of  salt  to  each 
pint.    Blend  carefully  with  rotary  beater  but  avoid  whipping  in  air.    Skim  off 
any  air  bubbles  from  the  surface  before  freezing  to  prevent  crusting. 

PREPARED  FOODS  THAT  MAY  BE  FROZEN 
Chicken  a  la  King  Casserole  Dishes  Meat  Pies 

Baked  Beans  All  Cooked  Meats  French  Fried  Potatoes 

Stews  Meat  Loaves  Soups 

Spaghetti  Dishes  Roast  Folw  -  Turkey  Fruits  and  Vegatable 

juices 


